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GOOD HOUSEKEEPING INSTITUTE 


which is only one of the many departments 
catering for women’s interests maintained by 
Goop HousEKEEPING magazine, is a highly 
organised laboratory for testing and investigating 
every kind of household appliance, method, and 
recipe in order that readers of the magazine may 
benefit by the-result of such research work. The 
Institute is operated by a staff of experts and their 
assistants, and consists of the Department of 
Household Engineering and Housecraft, and the 
Department of Cookery, which tests recipes and 
evolves new methods of cookery in the model 
kitchens. Advice onevery kind of household prob- 
lem is given free by the staff, and readers are invited 
to write or call. Good Housekeeping Institute, 
49 Wellington Street, London, W.C.2, is a large 
building at the corner of Wellington and Russell 
Streets. All buses from Trafalgar Square up the 
Strand stop at Wellington Street, or the distance 
can be walked in about ten minutes. The Institute 
is open to visitors between 2.30 and 5.30 p.m.— 
Saturdays 10.30 a.m. to 12.30 p.m.—and other 
times by appointment. 


Digitized by the Internet Archive 
in 2022 with funding from 
Kahle/Austin Foundation 


https://archive.org/details/goodhousekeepingOOOOflor 
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Among the many features which make up Good Housekeeping every 
month may be listed the following : 


Home ManaGEMENT 
A famous department of Goop Hovusrxrrrine Institute which 
covers, from practical experience and scientific research, all phases 
of the selection, care, and use of household equipment. 


CooKERY . 


In the kitchen-laboratories of the department of Cookery of Goop 
HovseEkeErprine InstTITUTE all recipes and methods are actually tested 
and tasted by cookery experts before publication in the pages of the 


magazine. - 
FASHIONS 

A practical and authoritative service which shows the best that 

London and Paris have to offer; the newest styles delightfully 

illustrated. A London Shopping Service, and a lesson in dressmaking 

every month. 


FURNISHINGS AND DECORATIONS 
A real service rendered by practical articles in the magazine supple- 
mented by advisory correspondence, 


NEEDLEWORK 
A department conducted by the foremost needlework expert in the 
world—Anne Orr. 


HEALTH AND BEAUTY 
a Health as the foundation of beauty and suggestions for adding to 
; one’s personal charm are given each month by a well-known beauty 
expert. Supplemented by advisory service. 
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Cuitp TRAINING 
. This subject is treated regularly from the point of view of education, 
recreation, physical care, psychology, etc. On the lighter side, there 
are delightful pages in colour for the children every month. 


For THE BUSINESS AND PROFESSIONAL WoMAN 
Regular articles dealing with woman’s opportunity in all careers, 
including public welfare and business. 


FICTION 
Names of the authors of Good Housekeeping fiction indicate its 
a quality: A. 8. M. Hutchinson, The Author of ‘‘ Elizabeth and her 
German Garden,” Kathleen Norris, Gene Stratton Porter, Fanny 
ee Lea, I. A. R. Wylie, James Oliver Curwood, Hugh Walpole, 
and others. 
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Preface 


The Cookery articles in Good Housekeeping have been 80 
kindly received, and so much appreciated by our readers, that we 
have been encouraged to write the present volume. We do this 
also in response to the repeated demands of our readers to have 
the recipes in a more handy form for the sake of reference, and 
to increase their general utility. 


“Goop HovUsEKEEPING CooKERY’”’ consists therefore of a 
re-issue of most of the recipes which have appeared in the Good 
Housekeeping Magazine during the last three years. It does 
not claim to be a complete cookery book in the ordinary sense 
of the word, as many of the old familiar dishes will be found 
wanting. On the other hand, it contains a large number of 
recipes which are better suited to modern requirements, and 
many novelties which are not to be found elsewhere. It also 
gives many instructive hints, items of information, as well as 
suggestions for the little finishing touches which give dishes a 
dainty appearance. 


One of the most important points in favour of the book is the 
assurance that every recipe has been tested, and that the author 
guarantees its absolute reliability. 

It is hoped that those who study this book will find much to 
interest them, and that it will serve as a culinary guide of more 
than ephemeral value. 

It is also hoped that by following its directions even the novice 
will succeed in becoming a good cook, and find interest and 
pleasure in the preparation of a dinner. 

Readers of the magazine have found the recipes and informa- 
tion invaluable, and many have written to tell us of their success 
in trying the different dishes—if this little book can be of the same 
service to others its publication will be more than justified. 


F. B. J. 
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Hints for the Kitchen 


Excellence in cooking is only acquired by experience and practice. 
Little difficulties will arise, and mistakes cannot always be 
avoided. Much can be done, however, towards warding off 
failures, and the following suggestions may be helpful. 


1. Having selected a recipe, read it through carefully, and 
follow the directions accurately. 


2. Collect together the ingredients required, and weigh or 
measure them carefully. 

3. See that the materials used are fresh and good. 

4. Pay particular attention to cleanliness as regards ingre- 


dients, utensils, dish-cloths, etc. The hands too should be 
spotlessly clean. 


5. Consider the mode of cooking before mixing the 
ingredients. 

6. Commence always with the dish which takes the longest 
time to cook. 


7. Cook tidily, using as few utensils as possible, but these 
suited to the work in hand. 

8. Make a special study of the cooking stove, and use an 
oven thermometer if possible. 

9. Pay due attention to the details of preparation, and the 
actual process of cooking will be immensely facilitated. 

10. Watch the saucepans and oven when the cooking has 
commenced, as nothing cooks well without attention. 

11. Never omit to taste what is being cooked, and be sure 
to season it adequately. 

12. Serve dishes punctually, and as attractively as possible. 

13. Remember that the health of the household depends to 
a large extent on'the work done in the kitchen, so do it well. 
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Soups 


INTRODUCTORY NOTES 


The value of good soup is not sufficiently appreciated in this 
country, and there is too little variety in the kinds offered. 
Nothing tastes better on a cold day than a really good soup, and 
at all times something light and warm is the best preparation 
for the process of digestion, as it stimulates the flow of the gastric 
juice. 

A well-made soup should not be too rich, but at the same 
time it should be comforting and sustaining. When it serves 
merely as the introduction to a solid meal, it should be light in 
character, but if the soup itself is the piéce de résistance, some- 
thing more substantial should be offered. 

The trouble of making stock and the long cooking required — 
seem to debar many housewives from providing soup once a 
day. It is a mistake, however, to think that no soup can be 
made without stock, when fish, vegetables, milk, eggs and butter 
are available, and many of these simple soups are very delicious 
and most wholesome. Vegetables alone form the foundation 
of many of the French soups, but real butter and milk are added 
to make up for any deficiency, and even cream when possible. 

Slow cooking is very important in soup making, to enable 
every ingredient to give its meed of flavour to the finished article. 
Hastily prepared soup is never good, it should simmer only, the 
surface of the liquid being just ruffled by a tiny ripple. 

The seasoning should be simple and yet adequate. Over- 
flavouring and too many mixtures should be avoided, also the 
too liberal use of manufactured condiments. The flavour of the 
soup should always be true to its kind, for example—celery 
soup should taste of celery, and any other flavouring must be 
subordinate. Simple and natural flavours are always the best 
to use, such as herbs, spices, and flavouring vegetables. 

A suitable accessory should always be served along with the 
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soup to give the necessary finish. Among these the following 
may be mentioned—fried croitons of bread, toasted or pulled 
bread, boiled rice, grated cheese, toasted biscuits, and even fried 
potatoes. 


ABOUT STOCK 


Stock is the liquid into which the juice and flavour of meat, 
vegetables, and other materials have been drawn by long and 
gentle cooking. It serves as a basis for all meat soups, it pro- 
vides the liquid for stews, gravies, and various sauces, besides 
being in demand for many other culinary preparations. 

Stock can be made from various kinds of material. Meat and 
bones flavoured with vegetables are the most generally employed, 
but there is also game stock, fish stock, and even vegetable 
stock. 

The richness and quality of stock depends more on a proper 
choice and blending of ingredients than on the quantity of solid, 
nutritious material employed. Brown stock is made from beef, 
with the occasional addition of a knuckle of veal or a few game- 
bones. White stock is made from veal, bones, and remains of 
poultry, calves’ feet or calf’s head. It is not necessary to use the 
most expensive cuts of meat for making stock ; the cheaper and 
inferior parts will serve the purpose equally well: thus, the 
shin of beef and the knuckle of veal are the parts most usually 
employed. 

The meat should contain a certain amount of bone and a small 
proportion of fat. It should also be freshly killed, and not dried 
up by being long hung or frozen. 

Except when clear brown soup (consommé) or some special 
white soup is required, it is not necessary to make stock from 
entirely fresh meat. The most useful kind of stock is probably 
the general stock, which is made from bones, trimmings, and 
miscéllaneous scraps. In large households sufficient scraps will 
no doubt be left from the daily meals to keep a supply of this 
going. Trimmings of meat, cooked or uncooked, bones, bacon 
rinds, scraps of raw vegetables, and remains of unthickened 
gravies can all be utilised. 

Everything used must be fresh and clean ; the stock-pot must 
not be looked upon as a sort of rubbish-bin. The regulation 
stock-pot is large and solid, and it is often fitted with a tap to 
enable the contents to be drawn off when needed. Any ordinary 
saucepan, however, will serve the purpose, provided it is large 
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enough, sufficiently strong, absolutely clean, and has a lid to fit 
it tightly. 

The ee of procedure is very much the same for making all 
kinds of stock. The meat must be cut in small pieces, and the 
bones broken up. If a dark-coloured stock is required, half the 
meat may be browned in a little fat before adding the water. 
Allow } teaspoonful of salt and 1 quart cold water to each pound 
of meat. Put all together into the stock-pot, and, if time per- 
mits, stand in the cool for $ hour. Then heat very gradually 
until boiling-point is reached. Simmer for 4 hour, skim and add 
the vegetables and other flavourings. Continue to cook very 
slowly for from 5 to 6 hours, or until all the nutriment and flavour 
are extracted from the contents. Be careful to keep the stock- 
pot tightly covered. 

With regard to the flavouring and seasoning, good stock 
should be made as simple as possible, vegetables being added 
sparingly, and spices and herbs used with caution. The flavour 
of the meat must never be overpowered. Carrot, turnip, and 
onion are the vegetables usually added; but there are others 
which might also be used, such as celery, tomato, parsnip, and 
Jerusalem artichokes. A few mushrooms will always give a 
good flavour to game or brown stock. All vegetables should be 
carefully prepared and cut in pieces. 

A bunch of herbs is frequently used to give flavour ; this con- 
sists of a sprig each of parsley, thyme, marjoram, and basil, a 
strip of lemon peel, and a bayleaf, all tied together. Dried 
herbs may be used when the fresh varieties are not available. 
When spices are used, such as cloves, peppercorns, allspice, and 
mace, they should be tied in muslin. 

When the stock has cooked sufficiently, pass it through a 
fine strainer, let it stand until cold, and remove the fat 
before use. Stock should always be made the day before it is 
wanted ; this allows time for slow cooking, and also for the 
fat to be successfully removed. Stock and soup should never 
be greasy. 

Fish stock is very useful for making fish soups and fish 
sauces. The bones and trimmings of any white fish may be 
used, provided they are perfectly fresh and free from taint. 
Wash them well, breaking the bones in pieces. Put all into a 
saucepan, cover with cold water, and add a little salt. Bring 
to boiling-point, skim and add a small amount of flavouring 
vegetables. Then cook slowly from 1 to 14 hours and strain 
ready for use, 


Sours 9 


To Keep Stock.—As stock has a tendency to turn sour if it is 
kept for any length of time, it should be strained at night and 
boiled up every day, if the weather is warm or muggy. If there 
is any surplus stock it can be kept for a longer time by making it 
into glaze (see p. 246). 


ALSATIAN SOUP 


3 pints stock 2 oz. flour 
2 eggs 1 teacupful water 
Seasoning 


Put the stock into a saucepan and bring it to the boil. Mix 
the flour with the eggs, add the cold water by degrees, and beat 
until perfectly smooth. Pour this batter into the stock, very, 
very slowly, so as to avoid lumps, stirring constantly, and cook 
for five minutes. Season to taste, and serve with toasted bread. 

This soup can only be made when some good and well-flavoured 
stock is available. It is most appetising and splendid for an 
invalid. 


CAULIFLOWER SOUP WITH DUMPLINGS 


1 cauliflower 1 pint water 

1 or 2 sticks of celery 1 pint milk 

1 small onion A small piece of mace 
2 oz. butter Seasoning 

2 tablespoonfuls flour Dumplings 


Choose a medium-sized cauliflower, remove the outer leaves and 
cut it in quarters. Wash well and throw into a saucepan of 
boiling salted water. Boil for 10 minutes and pour off the water. 
Cover again with boiling water and cook the cauliflower until 
nearly tender. Then strain, but keep the water for making the 
soup. Reserve one cupful of tiny flowerets and chop the rest 
of the cauliflower. Chop also the celery and onion. Now melt 
the butter in the saucepan, add the flour and stir for a few 
minutes. Pour in 1 pint water from the cauliflower and the 
milk and stir until boiling. Add the chopped vegetables, mace 
and seasoning to taste. Simmer slowly for 15 minutes. Mean- 
while prepare some smal] dumplings (see p. 246), add them to the 
soup along with the pieces of cauliflower, and cook 15 minutes 
longer. Crotitons of fried bread may be served separately. 
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CELERY CREAM SOUP 


1 head_of celery Seasoning 

1 oz. ground rice 2 yolks of eggs 

2 pints water or meat boilings Italian paste for garnish 
4 pint milk 2 oz. butter 


Use all the white and the tender green part of the celery, and 
wash and shred it finely. Throw it into a saucepan of boiling 
salted water, scald for 10 minutes, then strain and rinse again 
in cold water. Melt half the butter in a soup pot (earthenware 
or enamelled), put in the celery and cook it slowly about 15 
minutes. Mix the ground rice smoothly with the water or meat 
boilings and pour in beside celery. Stir until boiling, add 
seasoning, and then simmer slowly until the celery is tender, 
about one hour. Rub as much as possible through a sieve, 
rinse out the pot and return the purée to it to reheat. Beat 
up the yolks of eggs with the milk, strain into the soup, stir until 
thoroughly hot, but do not boil again. Add the remainder of 
the butter just before serving. The following garnish may be 
added to the soup: Take about 1 tablespoonful of the very small 
Italian paste (pates d’Italie). Cook it in boiling water or stock 
until tender, then strain and add to soup. 


CHESTNUT SOUP 


Prepare some chestnuts and put them into a saucepan, with a 
little of the white part of celery cut in shreds, and cold water or 
light stock to cover them. Put on the lid and simmer slowly 
until the chestnuts are tender. Then rub the soup through a 
sieve, thin down the purée thus obtained with scalded milk 
and return to the saucepan to reheat. Season with white 
pepper and salt, and stir in a small piece of butter just before 
serving. A few leaves of chervil, when obtainable, may be 
floated on the top. 


CORN SOUP 
1 tin sugar corn 1 dessertspoonful cornflour 
1 small] onion 1 yolk of egg 
1 pint milk Chopped parsley 
1 pint water Seasoning 


Turn the sweet corn out of the tin and put it into a lined sauce- 
pan with the water and a few small pieces of onion. Bring to 
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the boil and cook slowly about half an hour, or until the corn 
is soft. Then rub as much as possible through a sieve, rinse 
the saucepan and return the purée to it to reheat. Mix the 
cornflour smoothly with the milk, add them to the soup and stir 
until boiling. Season to taste with white pepper, salt, and a 
tiny pinch of ground mace. Put the yolk of egg and some 
finely chopped parsley into the soup-tureen, and pour the soup 
slowly on to them, stirring all the time. Serve with fingers of 
crisp toast. 


CUCUMBER SOUP 


2 cucumbers 2 pints white stock 

2 oz. butter 1 dessertspoonful cornflour 
A little spinach 3 pint milk 

1 Spanish onion A few lettuce leaves 


Peel the cucumbers and cut them in slices. Scald them in boil- 
ing salted water for 10 minutes and then drain. Melt the butter in 
a saucepan, put in the cucumber along with a handful of well- 
washed spinach and the onion thinly sliced. Put on the lid and 
allow the contents of the saucepan to cook slowly for a few 
minutes without browning. Then pour in the white stock or meat 
boilings, and cook all slowly until the vegetables are quite 
tender. Sieve and return the purée to the saucepan. Add the 
cornflour mixed smoothly with the milk, stir until boiling, and 
cook until the soup thickens. Season to taste and serve with 
fried crotitons of bread. A few leaves of lettuce, finely shred, 
may be added to the soup as a garnish, 
This soup is very light and wholesome for summer use. 


FRUIT SOUPS 


Fruit soups are well known abroad and are very popular in 
summer. They are made with the diluted juice of fruit, such 
as rhubarb, gooseberry, red-currant, raspberry, orange, lemon, 
ete., slightly thickened with cornflour, potato flour, or sago 
meal, and sweetened to taste. A little white wine may be added, 
and sometimes a touch of spice. Before serving, the fruit soup 
is either poured on‘to one or two yolks of eggs, or a spoonful of 
whipped cream is put on the top of each plateful. These soups 
are often served with bread cut in dice and baked until brown 
with a little butter and sugar, or with a special kind of pastry. 
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RED CHERRY SOUP 


2 lb. cherries Lemon juice 
2 quarts water 2 oz. sugar 
% oz. cornflour Red wine 


Wash and stem the cherries, reserve a few of the best for gar- 
nishing, and put the remainder in a saucepan with the water. 
Simmer gently until tender and then rub through a sieve. Re- 
heat to boiling-point, add the cornflour and sugar mixed with 
a little water, and cook about 10 minutes longer. Lastly add 
the lemon juice and the reserved cherries from which the stones 
have been removed. The amount of sugar and lemon juice 
may be varied to suit individual taste. A little red wine may 
also be added. Allow the soup to become quite cold, and serve 
it in glasses or in cups. A small spoonful of whipped cream may 
be put on the top, and unsweetened biscuits or rusks should be 
served separately. 


HARE SOUP 
4 hare 3 pints stock 
2 oz. beef dripping 1 tablespoonful flour 
2 oz. lean ham 1 glass port 
1 onion 1 dessertspoonful red currant 
A stick of celery jelly 
Carrot and turnip Seasoning 
A bouquet garni Forcemeat balls 


Lemon juice. 


The inferior parts of the hare may be used for making soup. 
Cut. them into pieces, and break or chop the bones. Melt the 
dripping in a saucepan, and when smoking hot put in the hare, 
the onion sliced, and the ham cut in small pieces. Turn them 
over and over in the fat until well browned. Then add the 
other vegetables, the bouquet garni (a sprig of thyme, parsley, 
bayleaf, and a piece of lemon rind), seasoning, and stock. Mix 
well, cover, and simmer gently for 3or4 hours. When sufiiciently 
cooked, strain through a sieve, and rub through some of the 
meat, Stand until cold. Next day remove all fat from the 
top of the soup and return it to a saucepan to reheat. Brown 
the flour, mix it with the wine and add to soup. Add also the 
red currant jelly, a squeeze of lemon juice and more seasoning 
if necessary. Stir until boiling and simmer for 5 minutes. If 
the blood from the hare has been kept, add it to the soup at the 
last, but do not boil again. Put some forcemeat balls (see p. 247) 
into the soup tureen, and pour the soup boiling hot over them. 


Sours 13 


KIDNEY SOUP 


4 lb. ox kidney 1 onion 

3 pints stock 3 teaspoonful Jamaica pepper 
1} oz. dripping A small bunch of herbs 

14 oz. flour 1 tablespoonful ketchup 


Pepper and salt 


Wash the kidney in salt and water, rinse, and dry it well. Then 
cut it into small pieces away from the fatty core. Put the 
flour on a plate and mix with it the spice and seasoning. Toss 
the kidney in this until each piece is well coated. Melt the 
dripping in a saucepan, and, when smoking hot, put in the pre- 
pared kidney and onion finely chopped. Fry these until well 
browned, turning the pieces over and over with a spoon. Pour 
in the stock, and if not well flavoured, add a cupful of diced 
vegetables as well. Stir for a minute or two, add the herbs, 
and then allow the soup to cook slowly for 3 or 4 hours, skim- 
ming and stirring occasionally. When the kidney is tender, 
strain the soup, remove any fat from the top, and return it to the 
saucepan to reheat. Rinse the pieces of kidney free from all 
vegetable, and return them to the soup, along with the ketchup, 
and salt to taste. A little sherry may also be added if desired. 


LEEK AND SPAGHETTI SOUP 


6 or 7 leeks 2 oz. spaghetti 
1 oz. butter 1 pint milk 
2 pints tepid water Seasoning 


Choose medium-sized leeks, remove the roots, outer skin, and 
ends of the green leaves, and wash them in cold water. Then 
slice them thinly, wash again, and drain in a colander. 

Melt the butter in a saucepan, add the leeks ; put on the lid, 
and cook for 10 minutes, shaking the pan occasionally until the 
vegetable has absorbed the fat. Then pour on the tepid water, 
and cook for 20 minutes. 

Wash the spaghetti and break it in small pieces, put it into 
the saucepan, and cook the soup about 15 minutes longer, or 
until the spaghetti is ready. Boil the milk in another saucepan 
and add it to the soup just before serving. Season the soup to 
taste, and serve with a dish of grated cheese. 
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LENTIL CREAM SOUP 


1 cupful lentils % cupful each of carrot, turnip, 
5 or 6 cupfuls water or stock and celery 

1 oz. dripping A sprig of thyme 

1 or 2 onions 4 pint milk 

Seasoning A pinch of sugar 


Wash the lentils until free from grit, put them into a basin with 
the measured liquid, cover, and stand for a few hours, or over- 
night. Then strain off and reserve the liquid. Melt the fat 
in a saucepan, put in the lentils, the onion thinly sliced, and the 
other vegetables cut in dice. Stir over the fire for a few minutes, 
pour on the liquid, and bring to the boil. Skim, if necessary, 
and add the thyme, sugar, and seasoning. Allow the soup to 
simmer slowly until the lentils are quite soft (about 2 hours), 
stirring occasionally, and adding more water if required. When 
ready, rub through a sieve or colander and return to the sauce- 
pan to reheat. Scald the milk and add it just before serving. 
Taste if sufficiently seasoned, and serve with toast cut in tiny 
dice. Pea soup can be made in the same way, but longer time 
must be allowed for cooking. 

The liquid in which a piece of ham or salt beef has been cooked 
can be used for making this soup. 


LOBSTER OR FISH SOUP 


1 medium-sized lobster 2 tablespoonfuls flour 
2 oz. butter 1 quart fresh milk 
Salt and cayenne 


Cut the meat from the lobster into small pieces. Then melt 
the butter or margarine in a saucepan and stir in the flour. 
Cook until they begin to bubble, draw the pan to the side of the 
fire, pour in the fresh milk, and stir again over the fire until boil- 
ing. Add the prepared lobster and cook very slowly for 15 
minutes. Season rather highly with salt and cayenne, and 
serve with hot buttered toast or water biscuits. 

Cooked fish or crab may be used in the same way. 


MACARONI SOUP 


1 cupful cooked macaroni 2 or 3 tablespoonfuls grated 
14 oz. butter cheese 
1 tablespoonful rice-flour 1 yolk of egg 


1 quart fresh milk Seasoning 
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Melt the butter in a saucepan, stir in the rice-flour, and cook for 
’ @ minute or two. Then draw the saucepan to the side of the 
fire and pour in 1 quart fresh milk, or 1 pint milk and 1 pint 
light stock. Stir until boiling, and cook slowly for 10 minutes. 
Add the macaroni, which has been cooked and cut in short 
lengths. Season to taste and sprinkle in the freshly grated 
cheese. When serving, pour the soup on to the slightly beaten 
yolk of egg, stirring all the time. 


MILK SOUP 
2 Spanish onions 14 pints water 
2 or 3 sticks celery 1 pint milk 
2 oz, butter A pinch of nutmeg 
2 oz. rice Chopped parsley 
Seasoning 


Cut the onions in thin slices, and the celery in small pieces. Put 
them into a saucepan with half the butter, cover, and place over 
a gentle heat for a few minutes. Next add the water, and the 
rice well washed, and simmer slowly at least 1 hour. Stir occa- 
sionally, and cook until the vegetables and rice are quite soft. 
Then add the milk, previously scalded, the chopped parsley, and 
seasoning to taste, and bring to the boil. Pour into a hot soup- 
tureen, and stir in the remainder of the butter, broken in small 
ieces. 
‘ Do not grudge the butter in this soup, as it is one of the main 
ingredients. 
ONION SOUP 


3 Spanish onions A little stale bread 

2 oz. butter or A few rinds of bacon 
14 oz. beef dripping White pepper and salt 
1 quart water or light stock 1 French roll 


Peel the onions and cut them in thin slices. Put them into a 
saucepan with the butter, or beef dripping, and cook with the 
lid on for about an hour. Shake the pan occasionally, and let 
the onions become a rich brown colour. Then add the water or 
stock, the bread, and rinds of bacon carefully washed, and 
cook for another hour. Now sieve the soup, season to taste, and 
reheat. The sieving may be omitted, but the soup will not 
look so-appetising, nor be so agreeable to eat. Cut the French 
roll into thin slanting slices, put it into the soup-tureen, and pour 
the soup over it. Cover for a few minutes before serving. 
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Grated cheese may be served separately, or sometimes it is added 
very slowly to the soup. To make white onion soup, do not 
brown the onions, and add a little hot milk before serving. 


PALESTINE SOUP 


1 lb. Jerusalem artichokes 2 pints water or white stock 
1 or 2 sticks of celery 1 bayleaf 

1 onion s 4 pint milk 

A few parsley stalks White pepper and salt 


1 oz. butter or ham fat 


Two special points must be borne in mind when making this 
soup, otherwise it will not have a good colour. The first is that 
the artichokes must be peeled in-clean water, and the second 
that the soup must be cooked in an enamelled or earthenware 
saucepan. Wash and brush the roots until they are quite free 
from earth and put them into clean water. Then peel them 
like potatoes, throwing them as they are done into fresh cold 
water containing a little vinegar or lemon juice. Next slice the 
artichokes rather thinly, pour off the water, and put them into 
a saucepan with the fat, the onion thinly sliced, and the celery 
cut in small pieces. Put the lid on the pan and cook the con- 
tents slowly about 10 minutes. Add the bayleaf and parsley 
stalks, pour on the stock or water, and season to taste. Stir 
occasionally until boiling, then simmer until the vegetables are 
reduced to a pulp. Rub the soup through a fine colander or 
sieve, rinse the saucepan and return the purée to it to reheat. 
Scald the milk and pour it in at the last. If a thicker soup is 
preferred, mix a dessertspoonful of cornflour with the milk, and 
let it cook well in the soup. A little cream may also be added. 
Serve the soup with fried crotitons of bread. 


PUMPKIN SOUP 


2 lb. ripe pumpkin 1 or 2 oz. butter 
1 pint boiling water 1 pint hot milk - 
Seasoning 


Cut the pumpkin into thickish slices, and throw it into a sauce- 
pan with the boiling water and a little salt. Cook until quite 
tender, then strain off the water and rub the pumpkin through 
a colander or vegetable presser. Return the purée to the sauce- 
pan with a good piece of butter, and cook for a few minutes. 
Then add the hot milk by degrees and bring to boiling-point. 
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Season to taste. Fried croitons or pulled bread may be served 
separately. 

This soup is cheap and easy of digestion. The flavour too 
is so delicate that it may be given without danger to invalids, 
children, and old people. It may be eaten with either salt or 


sugar. 
PURITAN SOUP 


3 potatoes 1 tablespoonful flour 
2 bunches watercress 1 oz. butter 
2 cupfuls hot milk Seasoning 


Choose good-sized potatoes. Wash and peel them and cut 
them in quarters. Cook them in boiling salted water until 
tender, then drain, reserving the liquid. Press the potatoes 
through a sieve or vegetable presser while still hot, and return 
them to the saucepan. Add 3 cupfuls of the water in which the 
potatoes were boiled, and bring this to simmering-point. Mean- 
while wash the leaves of the watercress, drain, and chop them 
finely. Add them to the soup mixture along with the hot milk, 
and season with pepper and salt to taste. Mix the flour to a 
smooth paste with about 2 tablespoonfuls of water or cold milk. 
Add to the soup, and stir until blended. Put in the butter 
broken in small pieces, and cook a few minutes longer. Serve 
with toasted bread. 


RICE CREAM SOUP 


2 lb. knuckle of veal 2 oz. rice-flour 
A small ham-bone 1 oz. butter 

5 pints cold water 1 gill thin cream 
Vegetables 1 yolk of egg 
Seasoning A pinch of sugar 


This soup ought to be started the day before it is wanted and 
white stock made with the veal, ham-bone, water, and vege- 
tables. Cut the meat in small pieces and chop the bones. Wash 
them and place all in a saucepan with the water and a little salt. 
Bring to the boil slowly, skim, and add a large cupful of flavour- 
ing vegetables cut in small pieces. Simmer all slowly for 3 or 4 
hours, and until reduced by one-third. Strain and stand over- 
night. Next day remove all fat from the top of the stock, and 
with a, little of it mix the rice-flour to a smooth paste. Turn the 
remainder into a saucepan and make it hot, then add the rice- 
flour and stir until boiling. Cook a few minutes, season to taste, 
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and add the butter in small pieces. Just before serving, beat 
up the yolk of egg with the cream, stir them in when the soup is 
off the boil, and strain all into a hot soup-tureen. Serve with 
toast, or with toasted corn-flakes, which can be bought in packets 
and only require a few minutes’ heating in the oven. 


SCOTCH BROTH 


2 lb. beef 1 teacupful each of carrot and 
2 quarts cold water turnip cut in dice 

1 tablespoonful barley 1 grated carrot 

2 tablespoonfuls dried green peas Chopped parsley 

3 leeks Seasoning 


Wash the peas and barley, and let them soak in cold water over- 
night. Choose a nice piece of the flank or brisket of beef, with 
a small proportion of fat. Wipe it with a damp cloth, and tie 
together with a piece of tape. Put it into a large soup-pot with 
the 2 quarts of cold water, or enough to cover the meat, and the 
soaked peas and barley. Bring to the boil, add a little salt, and 
skim well. When quite clear of scum, add the diced vegetables, 
and the leeks, cut in thin slices. Cook for afew minutes without 
the lid, then cover and simmer slowly from 23 to 3 hours, skim- 
ming when necessary. About 4 hour before serving add the 
grated carrot, season to taste, and add parsley at the last. 

The meat should be served separately with mashed potatoes, 
and a little of the broth strained and used as gravy ; or it is very 
good served cold with a salad. 


SPINACH AND RICE SOUP 


4 lb. fresh spinach 1 tablespoonful rice 

2 small onions or leeks 1 bayleaf 

1 oz. butter 1 egg 

2 pints water, or vegetable stock 1 teacupful milk 
Pepper and salt 


Wash the spinach, remove the stalks, and cut it in fine shreds. 
Slice also the onions or leeks. Put the prepared spinach and 
onion into a saucepan with the butter, and cook for a few minutes. 
Moisten with the water, and bring to the boil. Add the rice, 
bayleaf and salt to taste. Cook slowly until the rice is tender, 
about 35 minutes. When ready to serve draw the pan to the 
side of the fire, and when the soup has ceased to boil add the egg 
beaten with the milk. A few leaves of chervil added at the last 
would be an improvement. 
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TOMATO BISQUE 


1 pint milk A sprig of parsley 

1 pint water 1 bayleaf 

1 small cupful breadcrumbs 1 lb. tomatoes 

1 onion 1 teaspoonful sugar 

2 or 3 cloves A pinch of carbonate of soda 
Seasoning 1 or 2 oz. butter 


Put the milk and water into a saucepan along with the bread- 
crumbs, onion stuck with cloves, parsley, and bayleaf. Heat 
these slowly until the milk is seasoned, then strain and rub 
through a sieve. Cut up the tomatoes and cook them with the 
sugar for 15 minutes. Add the carbonate of soda and rub 
through a sieve. Then reheat the milk-and-bread mixture and 
add the tomato purée. Put the butter into the soup-tureen 
with pepper and salt and pour the hot soup over them. Serve 
with fried croiitons of bread or crisp toast. 


y TURKEY SOUP 


Delicious soup can be made out of the remains of a turkey. Re- 
serve some of the meat, cut it in dice or fine shreds, and put it to 
one side for serving in the soup. Remove all trace of stuffing 
from the carcass, then break up the bones or chop them in pieces. 
Melt 1 or 2 oz. of fat in a saucepan, when smoking hot put in the 
remains, along with a small ham-bone and a bunch of herbs. 
Put on the lid and shake over the fire until the contents are well 
browned. Then add by degrees enough stock to cover, bring 
to the boil, simmer for 2 or 3 hours, skim carefully, strain, and 
stand overnight if possible. Next day remove all] fat from the 
top and return the soup to the saucepan to reheat. Add 1 table- 
spoonful of cornflour mixed with 1 tablespoonful ketchup to each 
quart of soup, and stir over the fire until boiling. Add a squeeze 
of lemon or orange juice and season to taste. Put in the meat, 
and, if liked, a few chestnuts cooked and shelled. A little sherry 
may also be added. 


3 Fish and Shell Fish 


INTRODUCTORY 


Fish can be used with advantage to vary the daily menu, and 
new and different methods of cooking will enhance its value and 
render it more popular. 

Buy in the best market is a good rule to go by, and in shops 
where the conditions are cleanest and most wholesome. It 
should also be borne in mind that if the cost is a consideration, 
the variety that is the most plentiful is usually the cheapest, the 
price being an indication of a small or large shipment. Scarce 
fish is very often priced beyond its worth. Moderate-sized fish 
are usually best, especially those which are thick and plump in 
proportion to their size. Small fish are often insipid, while very 
large ones are inclined to be coarse in texture. 

The freshness of the fish is most important. This cannot 
always be construed to mean fish brought straight from the 
water, but it does mean fish that will answer the following tests. 
The flesh should be firm, the fins stiff, the gills red, the eyes 
bright and full with dark pupils, the scales abundant and not 
easily removed, and, finally, it should have no unpleasant smell. 
A flatfish should be examined on both sides, as the grey side 
betrays want of freshness more readily than the white—on a 
plaice, for instance, the spots should be a bright red, and not 
a dusky brown. When choosing cut fish, such as cod, halibut, 
or hake, see that the flesh is firm and close in grain ; if fibrous 
and watery, it should be avoided, also if it has a bluish tinge, as 
this is one of the first signs of decomposition. Salmon should be 
of a clear red colour, 

Fish, to be good, should also be in season. Its quality is very 
much influenced by the act of spawning. During the spawning 
season all fish is poor and flavourless, although it is supposed to 
be at its best just before this takes place. Some kinds of fish are 
sold all the year round, but for others, such as salmon and trout, 
there is a close season. 
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When it comes to the cooking, it should be borne in mind 
that all fish requires a certain amount of seasoning and flavour- 
ing. The more highly flavoured varieties, such as salmon, 
mackerel, and herring, need comparatively little ; but the more 
or less tasteless kinds, such as haddock, whiting, cod, etc., need 
high seasoning. Nearly every kind of fish requires a good sauce 
or special accompaniment to bring out its best properties, and 
it is here that our cooks often fail. The French make a special 
study of sauces and butters; their fish is no better than ours, 
but by giving it just the necessary finish, they are able to present 
it more attractively. 

There are many different flavours which are suitable for com- 
bining with fish, such as anchovy or shrimp essence, tomato or 
Worcester sauce, chutney, curry powder or horse-radish, chop- 
ped mushrooms, parsley, tarragon, capers or gherkins, nutmeg, 
mace or cloves (the last three should be used in minute quantities), 
grated cheese or lemon rind, oysters, prawns and shrimps, etc., 
so there is no excuse for monotony. 

Then again, the fish should be made to look attractive by 
using a suitable garnish. No fish need be sent to table per- 
fectly plain, as there is quite a variety of decorations to choose 
from. Any of the following can be utilised—parsley, chervil, 
hard-cooked egg, tomato, lemon, curled celery, horse-radish, 
prawns, shrimps, or lobster coral. 

Serve the fish very hot, and have hot plates. 


TO BOIL FISH 


This method of cooking is only to be recommended for large 
pieces of fish. The fish should be rubbed over with lemon 
juice to keep it white and firm, and then placed in sufficient hot, 
salted water to cover it. A very common fault is to omit to put 
enough salt inthe water. It is advisable to use a fish-kettle, to 
enable the fish to be lifted out on the drainer without breaking. 
Failing this, it should be tied in muslin and placed on a plate at 
the bottom of a saucepan. A small bunch of herbs, and a little 
cut up carrot, onion, and celery can be added to the water if the 
fish is of a tasteless kind. Bring the water to boiling-point, and 
then simmer very slowly (removing any scum as it rises) until 
the fish is ready. The time depends very much on the shape 
and thickness of the fish. When the flesh comes away easily 
from the bone, it is sufficiently cooked. Drain well and serve 
with a suitable sauce. 
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TO FRY FISH 


The Preparation.—Almost any kind of fish adapts itself to this 
mode of cooking. Small fish can be fried whole, while the 
larger ones should be filleted and cut in convenient-sized pieces. 
The fish must be made quite dry, and the outside coated with 
some preparation which will prevent the fat soaking into the 
fish itself. There are several different methods of coating fish 
for frying : 

1. The simplest is to coat it with flour, seasoned with pepper 
and salt. Or, fine oatmeal can be used, and this is particularly 
applicable to herring and mackerel. 

2. A slightly more elaborate method is to dip the fish into 
seasoned flour, then into milk, and in flour again. 

3. Small pieces of fish may be dipped in batter (see p. 184). 
They should be seasoned first with pepper, salt, and a little 
lemon juice. When cooked they should look like nice, crisp 
fritters. Drop the pieces of fish into the batter, lift out with a 
skewer and put straight into the frying-fat. This is one of the 
best methods of coating the fish. 

4, Perhaps the best method of all is to egg and bread-crumb 
the fish : it has a nice tidy-looking appearance when finished. 

Fish that is coated with flour or batter must not be prepared 
until just before frying, but if egged and bread-crumbed it may 
be made ready beforehand, as it becomes drier by standing and 
fries all the better. 

The Cooking.—There are two different methods of frying fish : 
(1) In deep fat and (2) in shallow fat. 

The first method should be adopted when cooking all smal] 
pieces of fish, as it is by far the most successful. The initial out- 
lay is more, as from 2 to 3 lb. of fat will be required, but with 
care this can be used many times and will keep for months, 
Clarified beef fat, oil, or lard may be used. Heat it in an alu- 
minium or iron saucepan until it reaches 360° Fahr. or until a 
blue smoke begins to rise from it. Then use it at once. Do not 
put in too much fish at one time; if the fat is cooled below a 
certain temperature it will soak into the fish and make it sodden. 
When the fish is a golden-brown colour, lift it out with a per- 
forated spoon, or use a frying-basket, and allow the fat to drip 
from it. Turn the fish on to kitchen paper to absorb any re- 
maining grease, then dish up neatly and garnish with lemon and 
parsley. When the fat is finished with, allow it to cool, then 
strain through muslin into a tin basin and put aside for future use. 
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Frying in shallow fat is suitable for thick slices of fish, such as 
a cod steak, or a whole fish, such as a sole, which require longer 
time to cook. Melt a small quantity of fat in a frying-pan, and 
watch it carefully, that it does not become too brown. 

When hot lay in the prepared fish and let it brown on the 
under-side, then turn carefully with a broad-bladed knife without 
destroying the outer coating, and brown the second side. Suffi- 
cient time must be allowed to cook the fish thoroughly. Drain 
and serve garnished with lemon and parsley. 

Fried fish may be served either with or without sauce, and 
the sauce must always be served separately. 


FISH BAKED IN CUSTARD 


1 Ib. fish 1 small onion 
Seasoning 1 or 2 eggs 
Grated lemon rind 2 tablespoonfuls flour 


$ pint fresh milk 


Purchase a slice of cod or halibut, or some filleted fish weighing 
about 1 lb. Wipe it with a clean cloth and remove any black 
skin. Lay the fish in a greased and shallow baking-dish and 
sprinkle it with salt, a little white pepper, the grated rind of 
half a lemon, and the onion finely chopped. Then break into a 
basin 1 or 2 eggs, add the flour, and a light seasoning of pepper 
and salt. Beat until smooth, and add the milk. Strain this 
custard over the fish, stand the dish in a tin containing some 
water, and bake in a moderate oven until the custard is set and 
lightly browned (about 30 minutes). It is a good plan to baste 
the fish once or twice with the custard during the first part of the 
cooking. Potato chips or some mashed potatoes would be a 
good accompaniment to this dish. 


GURNET WITH WHITE WINE 


2 or 3 gurnet + Spanish onion 
Pepper and salt A little butter 
1 tomato 1 gill white wine 
4 lemon Potato garnish 


This is an excellent fish, and it is generally moderate in price. 
Its flesh is white and firm and very pleasant in flavour. 

Take 2 or 3 gurnet, wash and clean them carefully, removing 
the head and fins. Score the skin across three times on each 
side, lay the fish in a well-greased flat baking-dish, and sprinkle 
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them with pepper and salt. Then slice very thinly the tomato, 
lemon, and the Spanish onion. Lay these slices neatly over the 
fish, sprinkle with more seasoning, and put a few pieces of butter 
onthe top. Pour the white wine round and put the dish in the 
oven. Cook from 15 to 20 minutes, basting the fish occasionally 
with the liquid. Meanwhile prepare 3 or 4 potatoes, cutting 
them in small pieces, and boil them in salted water, until nearly 
tender. Drain, add a small piece of butter, and finish cooking 
by the side of the fire. Use these to garnish the fish before taking 
it to table. 


HALIBUT STEAKS IN MILK 
2 halibut steaks about 1 Ib. each 2 Spanish onions 


1 teacupful flour Oil or butter 
Pepper and salt 4 strips of bacon 
$ pint milk 1 or 2 tomatoes 


Sieve the flour, pepper and salt. Wipe or wash the fish and dry 
in a cloth. Then coat the fish with the flour and place the 
slices in a greased baking-dish. Cover with the milk and place 
in a good oven. Meanwhile cut the onions into thick slices, 
and fry them in oil or butter until a delicate brown, keeping each 
slice in one whole piece if possible. After the fish has baked for 
10 minutes, remove from oven, cover the slices with the browned 
onions, and lay strips of bacon on the top. Return to the oven 
and continue baking until the fish is done—about 10 or 15 min- 
utes. Serve garnished with tomatoes cut in sections and made 
hot in the oven. Or, with a garnish of potatoes, made by slicing 
some cold cooked potatoes and browning them in a small quan- 
tity of fat in the oven. 4 


THE HERRING : 


The common herring is the most valuable fish to be found in 
our seas. It offers more nourishment for a given sum than any 
other animal food. It is wholesome and nutritious, abundant 
and cheap, and not lacking in flavour. 

When choosing herring select those that are plump in form 
and well covered with scales. They should be bright and silvery- 
looking, and undamaged by packing. 

To clean the fish, cut off the head, fins, and tail with a pair of 
scissors. Remove the inside, if this has not been done by the 
fishmonger, scrape away any black skin from inside, and wash 
sain Scrape off the scales with a knife, and wipe dry with a 
cloth. 
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To bone, split the herring open and remove the backbone and 
as many of the small bones as possible. 

If there are roes, take them out, wash them, and cook and 
serve them with the fish, or serve them separately as a savoury. 


FRIED HERRING (SCOTCH FASHION) 


Prepare and bone the herring as directed above, make them very 
dry, by letting them lie in the folds of a towel for an hour or two. 
Then sprinkle them with pepper and salt and dip each fish into 
coarse oatmeal, pressing it on to both sides. Put a small quan- 
tity of fat into a frying-pan and when smoking hot, put in the 
herring and brown them nicely on both sides. When the fish 
are ready, drain them on paper, and serve garnished with parsley 
and cut lemon, or with small pats of Maitre d’Hétel Butter on 
the top (see p. 246). 


GRILLED HERRING WITH MUSTARD SAUCE 


Clean the fish without cutting them open as directed above. 
Score the skin across diagonally two or three times on each side, 
season the fish with pepper and salt and let them lie for a short 
time before cooking. Then brush them over with melted butter 
or dripping, place them on a hot grid and cook them under the 
grill flame of a gas stove. When the fish are nicely browned on 
one side, turn and brown them on the other. Be sure to cook 
them thoroughly and moderate the heat if the herring are large 
and thick. If more convenient the fish may be cooked over or 
in front of a clear red fire. Serve them at once on a hot 
dish with a dish-paper under them. Mustard sauce is a good 
accompaniment (see p. 111). 


POTTED OR SOUSED HERRING 


6 herring Pepper and salt 

2 tablespoonfuls flour 1 gill brown vinegar 
} teaspoonful ground mace 4 gill water 

4 teaspoonful ground cloves Dripping 


Clean the herring and split and bone them as directed above. 
Mix the flour, spices, and seasoning on a plate, and dip the 
herring into the mixture, coating them on both sides. Then 
roll them up, commencing at the thick end. If the herring are 
very large they may be cut in two lengthwise. Pack them into 
a greased baking-dish, and pour vinegar and water round them. 
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Put a few pieces of dripping on the top, and bake in a moderate 
oven about 1 hour or until the fish are cooked. 

One or two bayleaves, when procurable, may be cooked along 
with the fish, and some people like a little thinly sliced onion as 
well. 

This dish is generally served cold, and herring prepared in 
this manner will keep quite well for several days. 


STUFFED AND BAKED HERRING 


6 herring 2 tablespoonfuls milk 
1 tablespoonful bread-crumbs Pepper and salt 

1 dessertspoonful parsley A little flour 

Grated rind 4 lemon Dripping or butter 


Prepare and bone the fish as directed above. Dry them, sprinkle 
with salt, and score the skin across three times with a knife. 
Put the bread-crumbs, parsley, lemon rind, and seasoning into 
a basin, mix together and bind with the milk. A little finely 
chopped onion may also be added if liked. 

Spread this stuffing equally over three of the fish and cover 
with the other three—making a sandwich, as it were, with the 
skin side outside. Place the fish on a greased baking-dish, 
sprinkle them with flour, put a few pieces of dripping or butter 
on the top, and bake in a moderate oven about 4 hour, or until 
the fish is cooked. Serve the fish on a hot dish with a paper 
under them and garnish with parsley and cut lemon. If there 
are roes in the fish, bake them also and use as a garnish. Mus- 
tard sauce may be served separately. . 


SALMON 


When choosing a salmon, it is well to select one with a small 
head and tail and broad shoulders. 

To have it in perfection it should be cooked as soon as drawn 
from the water. A white creamy substance will then be found 
between the flakes, which soon disappears when the fish is kept. 
On the other hand, many people consider that salmon is more 
wholesome if not cooked for two or three days. The flesh, al- 
though very delicious, is naturally rich in oil, and not so easily 
digested as the lighter kinds of fish. 

The more simply salmon is cooked the better, as nothing must 
destroy the fine flavour of the fish itself. It must also be well 
cooked, as when underdone it is uneatable. Boiling and grilling 
are perhaps the two best methods to employ. 
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TO BOIL SALMON 


The middle cut, or head and shoulders, is the best cut to use, 
although any part may be cooked in this way. Scrape the 
scales from the fish, wash it free of all blood, and then weigh it. 
Put as much fresh cold water into the fish-kettle as will cover 
the fish, add salt to make it like sea water, and bring to the boil. 
Skim if necessary, put in the fish, and allow it to simmer gently 
until sufficiently cooked. The time will depend on the thickness 
of the fish, and experience alone can teach how long, but the 
average time to allow is from 8 to 10 minutes to the pound 
and from 8 to 10 minutes over. Vinegar must not be added 
to the water, as it destroys the colour of the fish, and any scum 
that rises must be removed, 

When the fish is cooked, the flesh should come away easily 
from the bone. Remove it from the water, and if it is not re- 
quired for a few minutes, cover it with a hot folded cloth. Serve 
it on a fish-drainer with a dish-paper under it, and garnish with 
cut lemon and sprigs of fresh parsley. Plain melted butter is 
perhaps the best sauce, but hollandaise or parsley sauce is also 
suitable. The imported salmon can do with something more 
tasty, such as shrimp, lobster, or mussel sauce. 

Boiled potatoes, dry and mealy, fresh green peas, and cucum- 
ber salad are the usual accompaniments. 


GRILLED SALMON 


‘When only a small piece of salmon, a cutlet or slice, has to be 
prepared, grilling is one of the best methods of cooking it. The 
slices should be about 1 inch in thickness; wipe them dry and 
then dip them in salad oil or melted butter. Make the grill 
thoroughly hot, grease it, and cook the fish under the gas or over 
the fire, allowing about 10 minutes for each side, and brushing 
it over occasionally with more fat. Serve garnished with cut 
lemon, and watercress or parsley. Any suitable sauce may be 
served separately, or a small pat of parsley butter (butter, lemon 
juice, and chopped parsley mixed together) may be laid on the 
top of each slice. 


MAYONNAISE OF SALMON 


This is a dish which is very highly esteemed, as many prefer to 
eat the fish cold rather than hot. Cook a nice piece of the fish, 
remove the skin, and let it become icy cold. Then wipe it with 
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a dry cloth and coat it evenly with mayonnaise sauce. Garnish 
round with fresh green salad, and decorate the top with cucum- 
ber, sliced gherkin, radish, tomato or lobster coral, and according 
to individual taste. (For mayonnaise sauce see p. 114.) 


SMELTS PIQUANT 


Smelts Fat for frying 

Lemon juice 4 pint milk or fish stock 
Pepper and salt 1 teaspoonful anchovy essence 
A little flour 1 teaspoonful parsley 


Select as many fine, rather large smelts as are required ; 
clean and cut diagonal gashes in each side. Sprinkle lemon 
juice over them and a little salt and paprika. Turn once or 
twice that they may be well seasoned and let stand 15 minutes. 
Then dip in flour and sauté in any good fat until brown and crisp. 
Arrange neatly on a hot dish and garnish with rosettes of mashed 
potatoes and sprigs of parsley. 

Serve the following sauce separately: Add one tablespoon- 
ful of flour to the fat left in the pan, and stir until smooth and 
brown. Pour in the milk or stock and stir until boiling. Season 
with one tablespoonful lemon juice, pepper, salt, paprika, and 
the anchovy essence. Strain, and add the parsley finely chopped. 


THE SOLE 


Next to the turbot the sole is considered the finest of all flat 
fish. Its flesh is firm and delicate, and forms a very light and 
wholesome food, which is largely nitrogenous in character. Ow- 
ing to the ease with which it can be digested, the sole is highly 
esteemed by the invalid and convalescent, and is frequently 
called the “‘ partridge of the sea.” 

The name ‘‘sole”’ is applied to several different kinds of fish, 
but those most commonly appearing in our markets are the 
real or Dover sole, the lemon sole, and the witch or Torbay sole. 


TO SKIN AND FILLET A SOLE 


The back skin must always be removed whatever the mode of 
treatment. First wash the fish and cut off the fins. Then 
make an incision across the tail, slip the thumb between the skin 
and the flesh, and loosen the skin round the sides of the fish, 
Now hold down the fish firmly with one hand, and with the other 
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take hold of the skin, and draw it off quickly, upwards towards 
the head. The white skin can be removed in the same way, but 
unless the fish is large, it is generally left on. 

When the flesh of the fish is removed from the bones in neat 
pieces it is said to be filleted. Four fillets should be taken from 
a flat fish, two from each side. A sharp, pliable knife should be 
used. First make an incision straight down the back of the fish 
following the line of the bone. Then insert the knife under the 
flesh and carefully remove it with long clean strokes. Take the 
first fillet from the left hand side of the fish, working from head 
to tail, then turn the fish round, and cut off the second fillet from 
tail to head. Fillet the other side of the fish in the same way. 
When finished, no flesh should be left adhering to the bone. 


BAKED SOLE WITH ITALIAN SAUCE 


Choose a plump, medium-sized sole ; cut off the head and fins, 
and remove the black skin. Grease a baking-dish and lay the 
sole on it. Season with pepper and salt, and sprinkle with a 
little water and a good squeeze of lemon juice. Cover with 
greased paper, and bake about 15 minutes in a hot oven. Mean- 
while prepare the sauce (see p. 110). When the fish is ready, lift 
it out carefully on to a hot serving-dish and add any liquid to 
the sauce. Pour the sauce round and over the fish and garnish 
with lemon and green peas. The garnish may be varied, mush- 
rooms, tomatoes, or French beans may take the place of the 
eas. 

: Other Methods tor Baked Sole-—The fish may be coated with 
white sauce, and a garnish of mussels, oysters, or shrimps added. 
Or, the sole may be coated with fine browned bread-crumbs, and 
a thin brown or tomato sauce poured round. 


GRILLED SOLE 


Choose a sole about ? lb. in weight, cut off the fins, remove the 
skin, and wipe it dry. Then brush the fish over with melted 
butter and season it with pepper and salt. Place it on a hot 
grill and cook it from 7 to 10 minutes, turning the fish so that 
it is browned on both sides. If a gas stove is used, make the 
grill very hot before putting the fish under it. Serve very hot, 
garnished with lemon and parsley or watercress. Plain buttez 
or parsley butter may be served separately. 
This is one of the best ways of cooking a sole. 
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SOLE A LA CREME AUX CHAMPIGNONS 


This is a confection of the French chef and very delicious. Skin 
and trim a medium-sized sole and place it in a greased fireproof 
dish. Cover with mushrooms, trimmed, washed, and cut in 
slices. Moisten with a little white wine and a squeeze of !emon 
juice, and season with pepper and salt. Dot a few pieces of 
butter here and there over the top. Place the dish on the stove 
until the cooking is started, then in the oven to finish. Baste 
occasionally. When ready, pour over a little cream and brown 
in the oven or under the grill. 


FILLETS OF SOLE WITH WHITE WINE 
SAUCE 


Trim the fillets neatly, lay a little parsley and bread-crumb 
stuffing in the centre of each, and fold them over lengthwise. 
Season with white pepper, salt, and a little lemon juice. Then 
poach the stuffed fillets. Place them in a greased baking-dish, 
pour round a little fish stock or water, cover with greased paper, 
and cook in the oven or on the top of the stove until the fish is 
ready. Arrange the fillets neatly on a hot serving-dish and use 
the liquid from baking-dish in the making of the sauce. Coat 
the fish entirely with the sauce and garnish with small pieces of 
baked tomato. 

Variations.—The fillets may be stuffed with shrimps, oysters, 
or a fish farce, and a different sauce and garnish may be used. 
Cheese sauce is very good over plain fillets. After coating they 
should be sprinkled with dry cheese and browned in the oven or 
under the grill. 


SOLE MATELOTE 


In Normandy this is a favourite way of preparing the sole, or any 
other flat fish. It is very simple and very good. 

Remove the dark skin from the fish, and trim off the head and 
fins. Grease a fireproof dish and place the fish on it with the 
skinned side downwards. Half cover the fish with cider and 
water mixed in equal quantities, sprinkle with salt, and lay one 
or two sprigs of parsley at ihe sides. Cook in a moderate oven 
for 20 minutes, or rather less, according to the size of the fish. 
Remove the parsley, and thicken the liquid with a piece of 
butter the size of a small egg and a small spoonful of flour mixed 
smoothly together. Pour the sauce over the fish, and sprinkle 
very lightly with some fine browned bread-crumbs. 
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GRILLED TROUT 


Clean and dry the fish, split them open, and remove the bone. 
Then brush them over with melted butter, or olive oil, and 
season with pepper, salt, and a little lemon juice. Lay them on 
the grill, previously heated, and cook them from 5 to 10 minutes 
on each side. Serve very hot with cut lemon and watercress. 


WHITEBAIT, AND HOW TO PREPARE IT 


This small, silvery-looking fish is a great favourite, and highly 
esteemed by epicures on account of the tenderness and sweetness 
of its flesh. It comes into season in the early spring, and is 
to be had in perfection during the months of May, June, and 
July. 

Frying is the usual method of cooking whitebait, and some 
cooks find this a difficult performance, but the following is a 
well-tried method and should produce good results. 

Wash the fish, handling lightly, and removing all pieces of 
weed or other foreign matter. Drain in a colander and spread 
out on a cloth to dry. Ona second cloth put 2 or 3 tablespoon- 
fuls of flour, place a few of the fish on the top and toss them about 
until evenly coated and separate one from the other. Then turn 
them into a frying-basket and shake out all the loose flour. 
Plunge them into a saucepan of boiling fat, enough to well cover 
the fish, and fry 3 or 4 minutes until crisp and lightly browned. 
Keep shaking the basket gently in order to separate the fish. 
Drain on paper, sprinkle with salt, and proceed with the rest of 
the fish in the same way. Send to table with sections of lemon 
and thin slices of brown bread and butter. No sauce is required. 

Devilled whitebait is prepared in the same way, but is 
sprinkled with black or red pepper before serving. 


WHITING A LA COLBERT 


Whiting Egg and bread-crumbs 
A little milk Maitre d’hétel butter 
White pepper and salt Lemon and parsley 
Flour Anchovy sauce 


Allow one fish for each person. Have the fish cleaned and 
skinned, remove the head and trim the tail. Make a slit down 
the back of each, and, by raising the flesh suuyhtly from the bone, 
make a little pocket. Dip the fish in milk seasoned with white 
pepper and salt, and coat them lightly with flour. Then egg and 
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bread-crumb them, pressing the crumbs on with a knife and 
making the whiting as tidy and even in shape as possible. When 
about ready for serving, fry the fish a golden brown in hot fat, 
being particular to see that they are thoroughly cooked. Open 
up the pocket at the back of each and slip into it a good pat of 
Maitre d’hétel butter (see p. 246). This will soak into the fish, and 
by making it less dry will render it more delicious. Arrange thin 
slices of lemon round the edge of the dish, lay the fish on a dish 
paper in the centre, and garnish with parsley. Serve anchovy 
sauce separately. 

Note.—Other small fish, such as haddock, gurnet, or mullet, 
may be prepared in the same way. 


WITH FISH LEFT-OVERS 


The remains of almost any kind of cooked fish can be re-dressed 
and made up in some dainty way. White fish is, perhaps, the 
most suitable, although a mixture of white and smoked fish 
will sometimes make a dish more tasty. Salmon is best treated 
by itself, and the more simply it is served the better. Oily fish, 
such as herring and mackerel, can also be used, but should either 
be combined with a drier sort of fish, or made up into a savoury 
on crottes or toast. 

When fish has been cooked and some is left over, it is always 
better to remove bones and skin while it is still hot. As it cools, 
the gelatine in the fish hardens, and it becomes much more diffi- 
cult to separate the different parts. The bones and skin can 
often be utilised for making a little fish stock, and this will make 
a sauce of better flavour than when milk alone is used. 

When chopped fish is required, it should not be put through 
the mincer, as it makes it heavy, but shred down with a fork, 
or chopped lightly with a knife. The amount of fish asked for in 
the following recipes should be weighed free from skin and bone. 


EAST INDIA FISH 


$ lb. cooked fish 2 tablespoonfuls cocoanut 
2 oz. butter or margarine 2 hard-boiled eggs 

2 small onions 1 pint milk 

1 tablespoonful rice-flour Lemon juice 

1 dessertspoonful curry powder Pepper and salt 


East India fish is quickly made, and is tasty and delicious for 
luncheon. Melt the fat in a frying-pan, add the onions, finely 
chopped, and cook them until they become yellow. Stir in the 
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rice-flour and curry powder, mixing them until smooth; then 
pour in the milk and stir until boiling. Draw the pan to the side 
of the fire and add the egg cut in small pieces, the fish in flakes 
and free from bone, and the cocoanut chopped. Season to 
taste with lemon juice, pepper, and salt, and allow all to become 
thoroughly hot. Garnish with small pieces of toast or fried 
bread, and serve boiled rice separately. 


FISH A LA MORNAY 


4 Ib. cooked fish 1 oz. flour 

4 pint fish stock ; lb. grated cheese 
1 gill milk Seasoning 

1 oz. butter Mashed potatoes 


Any white fish may be used. Break it into flakes, but do not 
chop it. Make a sauce with the butter, flour, milk, and fish 
stock. Cook it thoroughly and add the cheese and seasoning. 
Cook a few minutes longer, but do not boil after the cheese is 
added. Arrange the fish in a greased fireproof dish, pour the 
sauce over and stand for a few minutes, to let it soak through. 
Prepare some nicely mashed potatoes, well seasoned and mois- 
tened with a little milk and butter. Put this into a forcing-bag 
with a large pipe, and force out on the top of the fish, ete. Brown 
in the oven and serve very hot. This makes an excellent supper 
dish in winter. 


FISH PIE A LA RUSSE 


1 lb. cooked fish Chopped capers or anchovy 
2 cupfuls boiled rice essence 

4 pint white sauce A few bread-crumbs 

2 hard-cooked eggs Seasoning and Butter 


Remove all skin and bone from the fish and break it into flakes. 
Make a good white sauce, flavour it with chopped capers or a 
little anchovy essence, and season rather highly with pepper and 
salt. Cut the eggs in slices, and have the rice well boiled and 
dry, as for curry. Then grease a pie-dish or fireproof dish, and 
put in first a layer of fish, then some rice, and moisten with the 
sauce. Lay some of the sliced egg on the top, and repeat these 
layers until all the. ingredients are used. Sprinkle the top with 
a few bread-crumbs, place over a few small pieces of butter, and 
bake in a moderate oven until thoroughly hot and brown. 

This is very tasty and makes a good supper or luncheon dish, 
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FISH AND POTATO TIMBALE 


% lb. cooked potatoes A few browned bread-crumbs 

1 oz. butter 4 lb. cooked fish 

1 yolk of egg 2 or 3 tablespoonfuls white sauce 
2 tablespoonfuls grated cheese Some chopped parsley 

Grated rind of 4 lemon Seasoning 


Melt the butter in a saucepan, add the potato (sieved), grated 
cheese, and seasoning. Mix together until thoroughly blended. 
Grease a plain mould or basin (about 14 pint size) and sprinkle 
the inside with browned bread-crumbs. Then line it with the 
potato mixture, reserving enough to cover the top. Have the 
fish carefully prepared and broken in flakes, moisten it with the 
sauce, add parsley, yolk, lemon rind, and season with pepper and 
salt. Place this in the lined mould, cover the top with more 
potato mixture, and smooth over with a knife. Cover with 
greased paper and bake in a moderate oven from 30 to 40 minutes. 
Turn out on a hot dish, and pour any thin fish sauce round, or 
serve it separately. 


FISH SCALLOPS 


This is an inviting way of serving the remains of cooked fish. 
The natural scallop shells can generally be obtained from the 
fishmonger, and they should be chosen as deep in form as possible. 
Wash and scrub the shells and, when perfectly clean, grease them 
with a little butter or dripping. Put into each some flakes of 
fish, free from skin and bone, and then cover with suitably sea- 
soned white sauce. Have ready some cooked potatoes, mash 
them with a little milk, and season with salt. Pile this on the 
top of the fish, mark with a fork, and place the shells in the 
oven until brown and thoroughly hot. Garnish with a sprig of 
parsley. 


FISH AND SPAGHETTI ROLLS 


2 oz. spaghetti 1 dessertspoonful shrimp essence 
} lb. cooked fish Seasoning 

L oz. butter A little flour 

t oz. flour 1 egg 

# gill fish stock or milk Bread-crumbs 


Cook the spaghetti in boiling salted water until tender—from 
20 to 30 minutes. Drain and let it dry, then chop finely. Shred 
the fish and weigh it accurately. Then melt the butter in a 
saucepan without allowing it to brown. Add the flour and cook 


FisH AND SHELL Fisa 35 


for a minute or two. Pour in the liquid and stir over the heat 
until the mixture forms one lump and draws away from the 
sides of the saucepan. Now add the fish and spaghetti, shrimp 
essence, and seasoning. Mix thoroughly and spread out on a 
plate. When cool this will be firm enough to make up into rolls, 
or any other shape desired. Use a little flour when shaping 
them, then egg and bread-crumb and reshape neatly. Have 
ready on the fire a saucepan with enough boiling fat to cover the 
rolls, and fry them a golden brown. It is very important to have 
the fat hot enough, or the rolls will burst in the cooking. Drain 
on paper, and serve garnished with parsley or a little curled 
celery. 

These make a very nice luncheon or supper dish ; they would 
also be suitable for high-tea. 

Any good fish sauce may be served separately. 


POTTED SALMON 


3 Ib. salmon 4 teaspoonful vinegar 

2 or 3 oz. butter Cayenne and salt 

1 teaspoonful anchovy orshrimp' A pinch of ground mace 
essence 


When there is a small piece of salmon left over, this is a good way 
to utilise it. Free the fish from skin and bone, then weigh it 
and put it into a mortar or strong basin with most of the butter 
melted and seasoning to taste. Pound well until smooth and 
rub through a sieve. Pack the mixture into small jars and run 
the remainder of the butter over the top in order to exclude the 
air. This makes very good sandwiches, when the addition of 
thinly sliced cucumber is an improvement. Lobster or crab 
meat can be potted in the same way; also sardines, mackerel, 
or herring. 
SAVOURY FISH TOAST 


4 lb. cooked fish A pinch of cayenne 

A little fish sauce A pinch of curry powder 

1 tablespoonful capers Seasoning 

1 teaspoonful vinegar 6 rounds fried or toasted bread 
1 teaspoonful parsley A little butter 


Browned bread-crumbs 


Smoked haddock is’ excellent for this dish, but any white fish 
will do. Shred it finely and mix it with 2 or 3 tablespoonfuls of 
sauce. This should be rather thick, as the mixture must on no 
account be made too moist. Chop the capers and parsley, and 
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add them with the vinegar and other seasonings. Pile this, 
cone-shaped, on the rounds of toast or fried bread, and sprinkle 
with browned bread-crumbs. Put a small piece of butter on the 
top of each and heat thoroughly in a good oven. Serve hot, 
garnished with parsley and a few slices of lemon. This makes a 
tasty savoury for luncheon or supper. 


THE CRAB—HOW TO CHOOSE 


A medium-sized crab is best ; it is richest in flavour and sweetest 
for eating. It should also weigh heavily, and have all its claws— 
five pairs—the first pair, ending in nippers, being much more 
massive than the others. The edible portion of the crab con- 
sists of two distinct parts—the white flesh of the claws, and the 
liver, or soft, rich, yellow substance, which nearly fills the in- 
terior of the shell. The male has larger claws and a smaller 
body than the female, so selection should depend upon whether 
the claw meat or the liver is liked best. A crab is usually bought 
ready cooked ; in fact, many fishmongers will prepare and dress 
it as well. If alive when it comes into the cook’s hands, it 
should be boiled in the same way as a lobster and from 20 to 40 
minutes according to size. If over-cooked, it becomes hard and 
thready. 

There are many different ways of serving crab, but it is always 
best when made up in a simple manner. 


CRAB, SIMPLY DRESSED 


Twist off the large claws and the smaller feelers, and lay the crab 
on its back. Pull off the loose flaps or “‘ aprons’ and separate 
the upper from the lower shell, being careful not to break the 
latter. Remove the gills, which are placcd on the sides of the 
body, and are popularly known as the “ dead men’s fingers ”’ ; 
remove also the stomach, which is like a little bag and lies near 
the head, and the small twist of intestine with any greenish sub- 
stance, as these parts are not good. Then pick out all the meat 
from the body and claws and chop it finely. Season with pepper, 
salt, cayenne, and a little vinegar or lemon juice. Add also a 
small quantity of salad oil or cream and, if liked, a few bread- 
crumbs. Mix well and be careful to remove any small pieces 
of shell. Put this mixture into the shell, which should be well 
washed and scrubbed, and garnish with parsley or watercress, 
a cut lemon, and the small feelers of the crab. 
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Some people prefer to have the crab served hot. The mixture 
should be made up in the same way, put into the shell, covered 
with bread-crumbs with a few small pieces of butter on the top, 
then thoroughly heated and browned in the oven. 


THE LOBSTER—HOW TO CHOOSE AND COOK 


Great care must be taken in choosing a lobster, as it is most 
important to have it perfectly fresh and in good condition—the 
same applies to the choosing of all crustacea. Lobsters are 
generally sold ready boiled, which is a great convenience to the 
cook. A medium-sized one is best ; it should be heavy in pro- 
portion to its size and the tail should have plenty of spring. 
Those with white shell-like incrustations on the back should be 
avoided, as these are an indication of age. For eating purposes, 
the male or cock lobster is superior to the hen and more delicate 
in flavour. It does not grow to so large a size, and is generally 
narrower in the back part of the tail. On the other hand, the 
hen lobster is prized for its red coral and spawn, which are so 
useful for garnishing and for making the delicious Sauce Cardinal. 
If the lobster is bought alive, tie up the claws securely and wash 
it in clean water. Then plunge it head foremost into fast boiling 
water well salted, and let it boil fairly quickly and without stop- 
ping from 35 to 45 minutes according to size. If boiled too long, 
the flesh becomes hard and thready. Remove any scum before 
lifting out the lobster, and if the shell is to be used, rub it over 
with a little oil to give it a gloss. 

A few parsley stalks, a sprig of lemon thyme, a bayleaf, and 
a very little vinegar may be added to the water in which the 
lobster is boiled, if extra flavour is desired. 


THE LOBSTER, SIMPLY SERVED 


Lobster is never better than when served quite simply, with an 
oil and vinegar dressing, or mayonnaise or tartare sauce used as 
an accompaniment. 

First twist the large claws off the lobster and crack them with- 
out injuring the flesh. Remove also the smaller claws, which 
are only used for garnishing. Then split the lobster right down 
the middle of the back from head to tail, using a strong pointed 
knife. Remove the intestine, which looks like a small vein run- 
ning through the centre of the tail, the stomach, which lies near 
the head, and the spongy-looking gills, which are not good. 
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To serve, stand the head upright on a dish, arrange the cracked 
claws and split tail round it, and garnish with parsley or salad. 
Serve the sauce or condiments separately. Another popular 
way of serving lobster is en salade. For this the meat should be 
removed from the claws and shell, cut into small pieces, and 
mixed, with salad vegetables, with a mayonnaise dressing. 

Lobster can also be served hot—aw gratin—or the remains can 
be devilled, curried, scalloped, or served up in the form of cutlets, 
patties, or an omelet ; but there is really nothing to equal the 
plainly dressed lobster. 


OYSTERS AU NATUREL 


The true oyster-lover prefers them just out of the shell—opened 
on the deep shell so as to conserve as much of the natural liquid as 
possible. They should be served very cold, iced if need be, but 
never to the point of tastelessness. A sprinkle of salt, a touch 
of cayenne, a dash of lemon juice on each oyster, is all that is 
required by way of condiment. If vinegar is preferred, it 
should be the very best French wine vinegar, or perhaps a drop 
or two of tarragon, but to drown an oyster with any coarse sort 
of vinegar is to brutalise it. Thin. wafer-like slices of brown 
bread and butter should accompany the oysters, and some 
people like a little grated horse-radish as well. There are quite 
a number of novelties in pretty china on which to serve oysters 
au naturel, and these add considerably to their attractive appear- 
ance, 


FRIED OYSTERS (PIGS IN BLANKETS) 


Cut thin rashers of bacon in half. Wrap each oyster, previously 
dried, in a slice of bacon, and fasten together with a tiny wooden 
skewer. Lay on a towel till the last minute to get entirely dry, 
and brown very quickly in a hot frying-pan. Place two “ pigs ” 
on a square of hot toast, and serve with a little of the liquid from 
the pan poured over each. Garnish with parsley and serve 
immediately. 
This is a favourite dish for luncheon or supper. 


OYSTERS IN GOLDEN SAUCE 


Drain half a dozen oysters, or more, and cook them in a little 
butter until plump and the edges begin to curl. Add seasoning 
and the yolk of an egg beaten with a little milk or cream. Stir 
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constantly until thick. Serve on rounds of hot toast and garnish 
with parsley. 


OYSTER SCALLOPS OR AU GRATIN 


This is delicious when properly prepared. Place a layer of fine 
white bread-crumbs in a well-greased scallop-shell or gratin-dish. 
The shell is the more attractive of the two; with its graceful 
curves, it is more suggestive of the sea. Place a layer of oysters 
on the top of the crumbs, the number depending on the size of 
the dish. Season with pepper, salt, and a tiny pinch of mace. 
Then add a layer of good white sauce with more bread-crumbs 
on the top. Dot with small pieces of butter, and bake in a hot 
oven until the crumbs are a rich brown. Celery and oysters are 
a good combination, and a little of the white part, finely shred 
and cooked until tender, may be added to this dish as a variety. 
Serve with brown bread and butter, and garnish with parsley. 


PRAWNS 


These are very delicate little shell-fish, rather larger than shrimps 
and finer in flavour; they are also less common and more ex- 
pensive. When freshly caught, the colour of the prawn is a sort 
of greyish-orange, and the body is almost transparent, but it 
changes to a beautiful pink when boiled and becomes more 
opaque. Prawns only require a few minutes’ cooking, but when 
bought in the shops they are already boiled. They are usually 
served as an hors d’ceuvre or asa garnish for other dishes. Cur- 
ried prawns and prawns in aspic are also popular. 


SCALLOPS 


These resemble the oyster in appearance, but are very much 
larger. They are delicate in flavour and make excellent eating. 
Care must be taken, however, to use them only when they are 
very fresh and in full season. The roe should then be a bright 
orange colour, and the flesh very white. 

Remove the scallops from their shells and wash them very 
thoroughly until free from all grit. Then remove the beard and 
black part and let them drain on a cloth and cook as desired. 

There are several ways of preparing scallops: Fried Scallops : 
Let them soak for $ hour in a mixture of salad oil and lemon 
juice seasoned with pepper and salt. Then drain, roll in flour, 
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egg and bread-crumb, and fry in boiling fat to a golden brown. 
Or, they may be made into a Fricassée : Cut the scallops into 
three or four pieces, put them into a double cooker with a good 
white sauce to cover them, and let them stew about 30 minutes. 
Serve with dry toast. Scallops aw gratin are also good; cook 
them in sauce, then turn them into a fireproof dish and sprinkle 
with grated cheese and bread-crumbs mixed. Lay a few small 
pieces of butter on the top and brown in a good oven. 


SHRIMPS 


There are several different varieties, the brown and the pink 
being the most familiar. The brown or common shrimp is very 
plentiful, and is caught in large numbers on our sandy coasts. 
It has a translucent grey colour—the colour of the sand—when 
caught, but changes to a reddish brown when boiled. The rose 
or pink shrimp is caught in deeper waters ; its flavour is more 
delicate, and it is considered the finer of the two. Shrimps are 
excellent when freshly boiled, but become indigestible when 
stale. They form a very good relish with bread and butter ; 
they are also useful for garnishing, or for flavouring a sauce to be 
served with fish. 


CREAMED SHRIMPS 


2 eggs 1 teacupful white sauce 
1 teacupful prepared shrimps Seasoning 
Buttered toast 


Hard cook the eggs and cut them in thin slices. The shrimps 
can generally be bought ready boiled and shelled, or by the 
bottle or tin. Chop them rather coarsely. Heat the white 
sauce in a small saucepan, add a squeeze of lemon juice and other 
seasoning to taste. Then put in the eggs and shrimps, and let 
them heat gently. Serve on hot buttered toast. 

Note.—The remains of a tin of lobster or salmon are also very 
good used up in this way. 


Vegetable Dishes and Salads 


VEGETABLE DISHES 
INTRODUCTORY NOTES 


A great effort is being made to eliminate much that is too sub- 
stantial in our ordinary bill of fare. Meat is not used to the 
same extent as in days gone by, and there is a growing demand 
for vegetable dishes of all kinds. 

The cooking of vegetables is a branch of cooking which has 
been decidedly neglected in this country, and too often they are 
served in the crudest of forms. There is too little variety in the 
manner of serving them, and the accompanying sauce is not 
considered of sufficient importance. A French housewife would 
look with scorn on the way in which we often serve them up, 
cooked in water, imperfectly drained, and tumbled into a vege- 
table-dish without further attention. 

And yet, the cooking of vegetables is not a difficult matter, 
but the preliminary preparation requires time and patience, and 
attention must be given to the seasoning, to the making of the 
sauce, if any, and to the tasteful serving. 

With a little care and ingenuity even the simplest of vegetables 
can be served in such a way as to form a course by itself instead 
of a mere adjunct to a meat dish. 

When vegetables are scarce monotony can often be avoided 
by trying various combinations. Two fresh vegetables may 
be used together, or a fresh vegetable with a tinned or a dried 
vegetable. Vegetables may also be combined with grated 
cheese or chopped nuts, and various seasonings used to give 
piquancy, such as lemon, herbs, and pickles. Tasty sauces may 
also be utilised in the manufacture of these dishes, and even 
eggs and cooked meat, if a more substantial dish is required. 

Throwing away cold vegetables is one of the most common 
forms of waste in our kitchens, while a little further knowledge 
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would show that many a tasty dish can be made with a recooked 
vegetable forming the principal ingredient. 


GLOBE ARTICHOKES 


Choose the artichokes young and fresh, and allow at least one 
for each person, as they are not easy to divide. Cut off the 
stalks even with the leaves, remove the hard bottom leaves, and 
cut about an inch off those at the top with a pair of scissors. 
Then wash in several waters, and soak in fresh cold water for at 
least 1 hour. 

To cook the artichokes throw them points downwards into a 
saucepan of fast-boiling water, slightly salted and sharpened 
with a little vinegar or lemon juice. Let them boil uncovered 
until the leaves can be detached quite easily when pulled—from 
$ to 13 hours. A small bunch of herbs may be added to give 
flavour. Drain them in a sieve or colander when ready, and 
serve them piled up on a hot dish with sauce served separately. 
Simple melted butter with a dash of vinegar or lemon juice is 
best. Or the artichokes may be served cold with French dressing 
or vinaigrette sauce. They should always form a course by them- 
selves. . 

It may be as well to add that when eaten the leaves should be 
pulied out with the fingers, dipped in the sauce, and the soft end 
sucked. When the centre is reached the choke or soft flowery 
part is removed and the bottom, which is the chief delicacy, is 
eaten with a knife and fork. 


STUFFED ARTICHOKES 


3 globe artichokes A little milk or sauce 
2 tablespoonfuls bread-crumbs 1 yolk of egg 
1 tablespoonful chopped ham Seasoning 


2 tablespoonfuls chicken or veal 3 slices fat bacon 
1 teaspoonful chopped parsley 3 gills stock 
Grated rind of } lemon Vegetables 


1 tablespoonful melted butter 


Remove the outside leaves from the artichokes and trim the re- 
mainder with a pair of scissors. Then wash them well and 
throw into boiling salted water. Boil quickly from 12 to 15 
minutes and lift out into cold water. Leave for a minute or two, 
and then press out as much of the water as possible. Remove 
the choke or the soft flowery part from the centre of the arti- 
chokes and fill the space with the following stuffing :—Put the 
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bread-crumbs and all the chopped ingredients into a basin, add 
the lemon rind, seasoning, and melted butter, and moisten with 
the yolk of egg and a little milk or some tasty sauce. Pile the 
stuffing rather high in the centre of the artichokes and cover 
with a slice of fat bacon. Arrange a bed of sliced vegetables at 
the bottom of a saucepan, pour in the stock, and bring to the boil.. 
Lay in the artichokes, cover with greased paper, put on the lid 
and cook slowly and steadily for one hour. Lift the artichokes 
on to a hot dish and remove the bacon fat. Strain the stock, 
boil it down until a rich brown colour, and pour it round. © 


ASPARAGUS 


This is the queen of vegetables. There are several different 
varieties—the green, the white, and the purple. The white and 
the violet fetch a high price on account of their size, but the green, 
which is naturally grown, has perhaps the most pronounced 
flavour and is always appreciated. 

Preparation.—Choose the stalks of equal size, remove any buds, 
and scrape or peel them from the top downwards. Cut the stems 
of even length, carefully wash and drain them, and then tie in 
bundles with a piece of tape, keeping the heads lying one way. 

Cooking.—Boil the asparagus in slightly salted water contain- 
ing a little lemon juice, from 25 to 30 minutes, or until tender. 
The water must be boiling, and it should cover the stalks. Or 
a better method is to steam it in a proper asparagus cooker with 
the stalks standing upright. This prevents the tips becoming 
overcooked while waiting for the longer cooking of the stalks. 
When ready remove at once from the saucepan and drain on a 
cloth or sieve. 

To Serve.—Asparagus is never better than when served alone 
with plain melted butter seasoned with pepper and salt, or 
with Hollandaise sauce if preferred (see p. 110). The vegetable 
should be served on a drainer and the sauce or butter always 
separate. It is also very good served cold or iced with a simple 
salad dressing or mayonnaise. 


FRENCH BEANS WITH SPAGHETTI 


3 Ib. French beans 3 oz. spaghetti 
2 oz. butter fe 2 oz. grated cheese 
Lemon juice Seasoning 


The beans should be young and fresh. Wash and string them, 
cut in thin strips with a sbarp knife, and throw them again into 
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cold water. Then drain and put them into a saucepan with 
boiling salted water, and boil quickly with the lid off the sauce- 
pan for about 20 minutes or until the beans are tender. Re- 
move any scum that rises. Drain when ready, return to the 
saucepan, and toss over the fire for a minute or two to get rid 
of the water. Add the butter and seasoning and toss lightly 
until thoroughly mixed. Break the spaghetti in pieces, put it 
into a saucepan with warm water to cover it and the remainder 
of the butter. Simmer slowly until tender and the water is all 
absorbed. Add the cheese and seasoning and toss over the fire 
for a few minutes longer. 

Arrange the spaghetti in a border on a hot dish and pile the 
beans in the centre. A red pepper, chopped and heated in a 
little butter, would make a pretty garnish. 


BUTTERED BEETROOT 


Cut some cooked beetroot into dice, sufficient to make one cup- 
ful. Melt a tablespoonful of butter or margarine in a saucepan, 
put in the prepared beetroot, and season with pepper and salt. 
Heat thoroughly and sprinkle with chopped parsley. 


BRUSSELS SPROUTS AND CHESTNUTS 


Wash i lb. chestnuts, make a slit with a knife in the shell end 
of each and throw them into a saucepan of boiling salted water. 
Boil them quickly from 20 to 30 minutes, or until they are quite 
tender, and then drain. Remove the shell and brown inner 
skin, season them lightly with pepper and salt, and toss them in 
a little butter over the fire. 

Cook also 1 Ib. of nice fresh Brussels sprouts, and make } pint 
of good white coating sauce. Reserve a few of the best-looking 
chestnuts and sprouts and arrange the others in layers in a deep 
vegetable-dish, piling them up. Then coat them entirely with 
the white sauce and decorate round with the reserved chestnuts 
and sprouts. This makes an excellent combination which can 
be served as a separate course vegetable. 


SHRED CABBAGE WITH TOMATO SAUCE 


By shredding cabbage and cooking it very quickly in boiling 
water, an apparently new vegetable results. Choose a fresh 
cabbage with a firm heart. Cut it in two or four, and remove 
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the hard stalk along with any coarse and discoloured leaves. 
Then, with a sharp knife, cut the cabbage across into fine shreds. 
Wash these in plenty of water until quite free from any grit, and 
drain well. Throw the shreds of cabbage into boiling salted 
water, and cook quickly until tender. Drain again and press 
out all the water in a colander. Reheat the cabbage with a 
little good white sauce, adding enough to moisten and bind the 
shreds together. Add pepper, a little nutmeg, and more salt if 
necessary. Pile up in the centre of a hot vegetable dish, and 
pour a little tomato sauce round the base. Decorate with 
croutons of fried or toasted bread. 

Note.—Cabbage prepared in this way is very tender and deli- 
cious, and makes quite a good dish served with poached eggs on 
the top, or fried tomatoes. A little chopped red pepper may be 
added to the cabbage mixture, or, used as a garnish, it will make 
a pretty contrast in colour. 


STUFFED CABBAGE 


Choose a hard white cabbage of medium size. Remove the 
outside leaves, leaving a compact form, and trim away the hard 
part of the stalk. Then cut a round about 3 inches in diameter 
in the top of the cabbage and scoop out the centre, making a 
hole about the size of a tea-cup. Now wash the cabbage well 
and let it soak in cold water, whilst preparing the stuffing. 

Take the remains of any cooked meat, including a little ham or 
bacon, and chop finely 1 cupful. Add 1 cupful bread-crumbs or 
cooked and sieved potato, season with pepper, salt, a little 
chopped parsley and onion, and a pinch of nutmeg. Moisten 
with a little milk or sauce. Mix well and fill up the cavity in 
the cabbage. Cover with a leaf, and tie the whole tightly in a 
piece of muslin. Plunge into a saucepan of boiling water and 
boil quickly for 1 hour or longer. Lift out, drain, and press out 
the water. Serve covered with a good white sauce. 

If any stuffing is left over, it may be made up into small balls, 
browned in the oven with fat, and used as a garnish. 


GLAZED CARROTS 


Clean the carrots and cut them in neat pieces. Put them into 
a shallow stew-pan with a small piece of butter or margarine 
and toss them over the fire for a few minutes without allowing 
them to brown. Then add enough stock to cover them and a 
light sprinkling of sugar. Cook uncovered by the side of the 
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fire, or in the oven, until the carrots are tender and the stock 
absorbed. They should then be covered with a nice thick gravy 
or glaze. 


CARROTS A LA POULETTE 


2 large carrots 1 oz. butter 

1 bayleaf 1 oz. flour 

2 cloves 1 gill milk 
Seasoning Chopped parsley 


Clean the carrots and cut them into small neat pieces. Put 
these into a saucepan with boiling water to cover them, the 
bayleaf and cloves. Cook slowly until tender (? to 1 hour), 
adding salt at the last. Strain, reserving the liquor. Now 
melt the butter in the pan and stir inthe flour. Mix well together 
and pour on the gill of milk and 1 gill liquor from carrots. Stir 
until boiling, add 1 dessertspoonful chopped parsley, pepper, 
and more salt if necessary. Return the carrots to reheat and 
serve garnished with slices of lemon. A little cream added to 
the sauce is an improvement. 


CAULIFLOWER FRITTERS 


Cooked cauliflower BaTTER 

1 dessertspoonful vinegar 4 Ib. flour 

1 tablespoonful salad oil Salt 

A little made mustard 1 gill tepid water 
Pepper and salt 1 tablespoonful salad oil 


2 whites of eggs 


The remains of a cooked cauliflower may be used for this. Break 
it up into small pieces. Mix together the oil, vinegar, and 
seasonings, pour over the cauliflower, and stand for a short time. 
Meanwhile prepare the batter, sieve the flour and salt into a 
basin, add the water gradually and beat well until perfectly 
smooth and light. Add the oil, and just before using stir in the 
whites of the eggs beaten to a stiff froth. Dip the cauliflower 
into this, coating one piece at a time, then drop into boiling fat 
and fry a golden brown. Drain on kitchen paper and serve 
garnished with parsley. Tomato sauce would be a good accom- 
paniment. 


ABOUT CELERY 


This vegetable belongs to the parsley family, and when wild is 
very rank and even poisonous, but cultivation has so altered its 
nature that it has become eminently serviceable for food. 
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When the roots are not to be had, the seeds are an excellent 
substitute for flavouring. Celery can be eaten either raw or 
cooked. Perhaps it never tastes better than when, crisp and 
fresh, it is served au naturel, but there are other excellent methods 
of serving it. 


CELERY WITH CHEESE 


Measure a quart of celery, cut into inch pieces, and cook until 
tender in slightly salted boiling water. Drain, return to the 
saucepan with | tablespoonful butter, and stir for a minute or 
two. Add a cupful of white sauce, made with some of the water 
in which the celery was cooked, and nicely seasoned. Add also 
some grated cheese and | teaspoonful lemon juice. Serve on 
& hot dish with more cheese on the top. Surround with a ring 
of chopped parsley, with here and there a bit of scarlet pimento, 
and you will have an attractive-louking as well as a tempting 
dish. This is suitable for serving at either luncheon or supper. 


FRIED CELERY 


Wash the stalks, and cut them in pieces 3 inches inlength. Then 
cook them in boiling water to which a little lemon juice has been 
added. Drain when tender and cover with a cloth. When 
required, egg and bread-crumb the pieces, and fry them in boil- 
ing fat to a golden brown. Or, a quicker method is to dip them 
in batter, and then to fry them. Drain on paper to absorb the 
grease, and keep hot until ready for serving. Dish up lightly 
and garnish with parsley. 

This may be served with fried bacon, or as an accompaniment 
to any meat dish. 


CELERIAC 


This is the large and turnip-shaped variety of celery, which is 
not quite so well known in our markets as abroad. It has the 
same flavour, and for cooking purposes it is almost to be preferred 
to the stalk celery, as it is less stringy. 

Wash and brush the celeriac, peel off the rough outside skin, 
and remove any brown parts. Then cut it in shreds or small 
cubes and soak in cold water for 4 hour. Drain off this water 
and cook the pieces until tender in boiling water to which a little 
lemon juice has been added—from } to ? hour. Drain again 
and put the celeriac into the serving-dish. Make a good sauce— 
either egg, parsley, or cheese—using a little milk and some of 
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the water in which the vegetable was cooked. Pour this over 
and serve at once. 

Celeriac makes a very good accompaniment to boiled fowl or 
boiled turkey. 


CROSNES A LA BECHAMEL 


These are very good vegetables for winter, and they commence 
to be appreciated in this country. They came originally from 
Japan and are frequently called the Japanese artichoke, also 
stachys. Here is a very simple and economical way of serving 
them. Trim the ends and wash and brush them well in cold 
water. They may also be rubbed in a coarse towel with a little 
salt to remove the outside skin. Then throw the crosnes into 
a casserole with boiling salted water, cover and cool slowly unti | 
tender. They ought to break down easily when pressed between 
the fingers. Remove from the fire, strain, and have ready the 
following sauce : 

Melt 4 oz. butter in a saucepan and mix in } oz. flour. Add 
4 pint seasoned milk and stir until boiling. Season with white 
pepper, salt, and a pinch of nutmeg. Put the crosnes into a 
saucepan, pour the sauce over, and reheat thoroughly. Add 
another oz. of butter before serving. 


ABOUT CUCUMBERS 


When choosing a cucumber it is well to select one that is straight 
and plump in preference to a thin and twisted specimen. It 
should also be firm to the touch. If the stalk end is kept stand- 
ing in water, and the water changed every day, it will keep 
fresh for a week or longer. The two extremities of the cucumber 
should not be used, as they are inclined to be bitter. Small 
pickled cucumbers are known as gherkins. Although the cucum- 
ber is generally eaten raw, it can also be cooked in many different 
ways, as the following recipes will show. In fact, those who 
are afraid of its indigestibility in a raw state can often eat it 
without danger when cooked. It then becomes a very light and 
succulent vegetable with a delicate flavour, resembling that of 
the vegetable marrow. 


FRIED CUCUMBERS 


Wipe and peel a cucumber and cut it in slices 1 inch in thickness. 
Scoop out the seeds or stamp them out with a small round cutter. 
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Throw the slices into boiling water flavoured with lemon juice 
and slightly salted, boil 10 minutes, and drain. Then dry the 
pieces of cucumber in a clean cloth and coat them lightly with 
flour seasoned with pepper and salt. Next egg and bread- 
crumb them, and fry in boiling fat until a golden brown. Lift 
out, drain on paper, and serve piled up on a hot dish garnished 
with parsley. Tomato or piquant sauce may be served separ- 
ately. 
This makes a good accompaniment to roast or grilled meat. 


CUCUMBER A LA POULETTE 


1 large cucumber 1 dessertspoonful lemon juice 
4 teaspoonful sugar A pinch of nutmeg 

1 oz. butter 1 yolk of egg 

1 dessertspoonful flour 1 dessertspoonful chopped 
Seasoning parsley 


Trim a small piece off each end of the cucumber, peel it, and 
cut in slices } inch in thickness. Then stamp out the seedy 
part in the centre with a small round cutter in order to form 
rings. Place these in a fireproof casserole with the sugar, a 
little salt, and boiling water to cover. Put on the lid, and sim- 
mer gently until the cucumber is tender, but not broken. Then 
drain, arrange the cucumber neatly in a hot dish, and reserve 
the water to make the sauce. 

Melt the butter in the casserole, put in the flour, and mix until 
smooth. Then add the water from the cucumber and stir until 
boiling. Add white pepper, nutmeg, parsley, and lemon juice, 
and simmer a minute or two. Remove from the fire and stir 
in quickly the yolk of egg. Pour over the cucumber and serve 
at once. 

Note.—A little chopped white of egg is sometimes added to 
the sauce. 


STUFFED CUCUMBER 


Choose a firm, thick cucumber, remove the ends, and cut it in 
pieces about 2 inches in length. Score the skin with a small 
pointed knife, making the cuts about 4 inch apart. Then re- 
move every alternate strip of skin, thus giving the pieces of 
cucumber a striped appearance. Throw these pieces into a 
saucepan of boiling salted water, cook for 5 minutes, rinse in 
cold water, and then drain. Scoop out the seeds from the 
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centre of the pieces without destroying the shape, and place 
them on a greased baking-dish or tin. Prepare a farce or stuffing 
by mixing together 2 tablespoonfuls bread-crumbs, 2 tablespoon- 
fuls cooked ham or tongue finely chopped, 1 teaspoonful chopped 
parsley, and a little grated lemon rind. Season carefully and 
moisten with a little stock or milk. Fill up the centre of the 
cucumber with this mixture, piling it high in the centre, and 
sprinkle the tops with browned bread-crumbs. Cover with 
greased paper and bake in a moderate oven until tender. Serve 
with a little brown or tomato sauce poured round. 


THE EGG PLANT OR AUBERGINE 


This vegetable is only beginning to be well known, but in the 
autumn the long purple variety with its smooth glossy skin is 
frequently to be seen on the greengrocer’s shelves. There is also 
the white aubergine, resembling an egg in shape and appearance, 
but not supposed to have so-much flavour. 

The egg plant can be cooked in a variety of ways, but the 
following makes quite a good vegetable entrée or luncheon dish. 

Cut the egg plant in two lengthwise and remove the seeds. 
Place the vegetable in a greased baking-dish, score across the 
inside several times with a knife, cover with greased paper, and 
bake in a moderate oven about 15 minutes. Then scoop out the 
insides, leaving just the skins. Put the inside meat into a basin 
and to each cupful add one teaspoonful onion, 1 teaspoonful 
parsley, and | tablespoonful ham, all finely chopped, and 2 table- 
spoonfuls bread-crumbs. A few chopped mushrooms might also 
be added. Moisten with gravy or tomato purée and add season- 
ing to taste. Fill up the empty skins with this mixture, sprinkle 
with browned bread-crumbs, put a few small pieces of butter 
on the top, and return again to the oven for 15 or 20 minutes. 
Serve hot garnished with slices of lemon. 


ABOUT LEEKS 


These are excellent in soup, but they are also very good served 
as a vegetable. They are very delicate in flavour, and it is to 
be regretted they do not appear oftener on our menus. Trim off 
the roots and green ends and remove the outer covering of the 
leeks. Split them lengthwise, and if very long, cut them across. 
Then wash in several waters until free from grit. The simplest 
way of cooking leeks is to stew them in well-seasoned stock until 
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tender. Then reduce the stock until there is just sufficient to 
serve as gravy, and add a small piece of butter before serving. 
Another good way of cooking leeks is to scald them for a few 
minutes in boiling water and then to stew them slowly in milk. 
When tender drain, and make a sauce with a little butter and 
flour, and the milk in which the leeks were cooked. A little 
cream or the yolk of an egg may be added to the sauce, and 
seasoning added to taste. Serve the leeks neatly on a slice of 
toast, mask them with the sauce, and garnish with cut lemon 
and chopped parsley. 


STEWED LETTUCE 


2 or 3 lettuces Bacon rind 
Carrot and onion A bunch of herbs 
Stock 


The cos lettuce is better to use than the cabbage variety. Choose 
them with a good heart, trim, cut in haJf lengthwise, and wash 
carefully. Then tie round with tape, plunge into boiling water, 
and scald for a few minutes. Lift out into cold water, and when 
cool enough, press as dry as possible. Put into a saucepan some 
rind or pieces of fat bacon, with a carrot and onion cut in slices 
and a small bunch of herbs. Place the lettuces on the top, 
cover, and let them sweat for 10 minutes. Then add stock to 
nearly cover them, place greased paper over, put on the lid, and 
cook slowly about ? hour. Lift out on to a hot dish, remove the 
tape, strain and reduce the liquid and pour it round. Garnish 
with glazed carrots, green peas, or French beans. 


ABOUT MUSHROOMS 


When using mushrooms, care must always be taken to have 
them freshly picked ; once they have become sodden and black 
they are no longer fit for food. The flesh should be white and 
brittle in texture, with a delicious odour. No powerful season- 
ing should be used in the cooking of mushrooms, their own 
delicious flavour must always predominate. Over-cooking should 
also be avoided, as it tends to harden them. 

To prepare Mushrooms.—Trim off the earthy end of the stalks, 
scrape the stems, and peel the skin off the caps. If they are per- 
fectly clean, do not wash them, as it is apt to spoil the flavour. 
The stems are often tough and require longer cooking than the 
caps, and on this account the peeled caps are often used in one 
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dish, and the trimmings chopped fine and used for flavouring 
another dish. There are many uses to which mushrooms can be 
put—perhaps they are never so good as when cooked simply 
by themselves ; but there are also many very good combina- 
tions. 


MUSHROOMS AND GREEN PEAS 


1 Ib. mushrooms 2 or 3 tomatoes 
2 oz. butter 1 onion 
2 cupfuls cooked green peas Seasoning 


Prepare the mushrooms, separating the stems from the caps. 
Chop the stems and cut the caps in pieces. Divide the butter 
in three portions and put one of these into a saucepan with the 
water and mushroom stems. Cover and simmer until the stems 
are almost tender. Then add the caps and cook about 5 minutes 
longer. Melt another piece of butter in a separate saucepan, 
put in the onion finely chopped, and cook it until tender and a 
golden brown. Add the peas and seasoning and make thoroughly 
hot. Serve on a hot dish and keep warm. Melt the remaining 
portion of butter in the same saucepan, put in the tomatoes, 
peeled and cut in pieces. Season and cook until tender. Pour 
the tomatoes on the top of the peas and arrange the mushrooms 
on the top. Finish with a sprinkle of paprika. 


MUSHROOMS AND SPAGHETTI 


1 Ib. mushrooms } pint stock 
+ lb. spaghetti 2 oz. butter 
2 tablespoonfuls minced red 1 onion 
pepper 1 tablespoonful chopped parsley 
Seasoning 


Cook the spaghetti in boiling salt and water until tender. Then 
drain, run some hot water over it and keep it warm. Mean- 
while, melt the butter in a saucepan, add the onion and red 
pepper both finely chopped, and cook for a minute or two. 
(Sweet red pepper can be bought in tins if the fresh is not avail- 
able.) Then add the stock, the mushrooms prepared and cut 
in halves, and seasoning ; cover, and simmer for 10 minutes, or 
until the mushrooms are tender. Put the spaghetti in a hot 
dish, sprinkle the parsley over, and pour the mushroom mixture 
on the top. Served with a green salad, this provides a luncheon 
dish well worth the making. 
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MUSHROOMS AND BACON 


3 or 4 oz. bacon 6 mushrooms 
Seasoning 


Wash and peel the mushrooms and cut them in thinnish slices. 
Remove the rind and rust from the bacon, and cut in small thin 
pieces. Heat a frying-pan, put in the bacon and cook it for a 
minute or two. Then add the mushrooms, and cook both to- 
gether for a few minutes longer. Add pepper and a pinch of 
nutmeg, and serve very hot. 


ABOUT ONIONS 


As a vegetable the onion has no equal. It is always in season, 
and, as a rule, the price is low, and within the reach of all. In 
cookery it can enact many different rdles, and play each to per- 
fection. It can be used for making soup, as an accompaniment 
to meat, for flavouring, as a savoury, as a vegetable entrémet, 
in salads, etc. Its presence gives colour to the most modest 
dish, and without it our cookery would be insipid indeed. 

It is well known that the onion has a very thin skin, but very 
often when it is peeled in a hurry too much is removed. The 
peeling should be commenced at the root end, and only the thin 
outer skin removed. When using very strong onions, it is a 
good plan to soak them in boiling salted water for 4 hour 
and then to strain and rinse them before cooking. This will 
draw out some of the bitter taste, and make them more digest- 
ible. 


BAKED ONIONS A LA FRANCAISE 


1 lb. small white onions Seasoning 
2 oz. Demerara sugar 4 pint stock or gravy 
Butter or dripping 


Peel the onions and cook them in boiling salted water for 
4+ hour. Then drain and dry them, grease a shallow earthen- 
ware dish, put in the onions and sprinkle them with pepper, 
salt, and the 2 tablespoonfuls of Demerara sugar. Pour round 
i pint of good stock or gravy, and place some small pieces 
of fat on the top. Bake in a moderate oven until the onions 
are tender, basting them occasionally with the stock. 
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STUFFED AND BAKED ONIONS 


They may be stuffed in many different ways, each with its own 
special flavouring: meat, oysters, nuts, cheese, shrimps, mush- 
rooms, tomatoes, or another vegetable, will make an excellent 
forcemeat, combined with bread-crumbs, and some good sauce 
to moisten the mixture. A little cooked ham or bacon finely 
chopped is generally a welcome addition to the stuffing. The 
onion that lends itself most kindly to this mode of treatment is 
the Spanish onion, or the small white onion if a more dainty dish 
is desired. First of all, peel the onions, beginning at the root 
end and removing just a thin skin. Then place them in a sauce- 
pan, pour over sufficient boiling water to cover, and add salt. 
Parboil the onions for 10 minutes and drain. Then cut off a 
thin slice from the stem end of each, and with a knife carefully 
remove the inside, leaving a good hollow in the centre. Fill 
this with the stuffing, allowing the mixture to round slightly 
over the top of the onion. Sprinkle with fine bread-crumbs and 
lay a small piece of butter or margarine on the top of each. | 
Place the onions in a greased casserule with about } inch of water 
at the bottom. Put on the cover and bake the onions until 
tender, basting them frequently with the liquid. A little gravy 
or brown sauce may be poured round them before serving. The 
onions may be steamed instead of baked. 


SCALLOPED ONIONS (ITALIAN STYLE) 


2 lb. white onions 1 gill milk 

2 oz. butter or margarine Seasoning 

2 oz. flour y, 1 cupful cooked ham 

4 pint light stock Gruyére or Parmesan cheese 


Peel the onions, cut them in quarters, and cook them in boiling 
salted water until tender. Meanwhile, make a sauce with the 
butter, flour, stock, and milk. Cook it well and season with 
pepper, salt, and a little cayenne. Also chop finely the cooked 
ham, and grate a little Gruyére or Parmesan cheese. Drain the 
onions and put half of them in a well-greased baking-dish. Pour 
over them half the sauce and then put a layer of chopped ham. 
Cover with the remainder of the onions and the sauce, and 
sprinkle the top with a light coating of grated cheese. Place 
the dish in a hot oven and bake until a rich brown colour. Serve 
garnished with a little parsley. 
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This makes a very savoury dish, suitable for luncheon or 
supper. : 
PARSNIP SOUFFLE 


4 parsnips 2 or 3 eggs 
1 cupful white sauce ¢ A pinch of nutmeg 
2 tablespoonfuls chopped nuts Pepper and salt 


Choose parsnips of medium size. Clean them, cut in pieces, and 
boil in salted water until tender. Then drain off all the water, 
and rub the parsnips through a sieve or put them through a 
vegetable presser. Put the purée into a basin, add 1 cupful of 
good white sauce and of a fairly thick consistency. Add also 
the yolks of eggs, and seasoning to taste. Mix well, and lastly 
stir in the whites, which have been beaten to a stiff froth. Turn 
into a greased soufiié-dish, sprinkle the nuts over the top, and 
bake in the oven (375° Fahr.) from 20 to 30 minutes. Serve 
immediately. 


STUFFED GREEN PEPPERS 


These can be served in many different ways, either by them- 
selves or in combination with other vegetables. They also 
provide a very effective garnish when cut in pieces. 

Wash the peppers, cut a slice from the stem end of each, and 
remove the seeds from the inside. Then throw them into boil- 
ing water, and cook until tender, from 10 to 15 minutes. Lift 
them out of the water, drain, and fill with some tasty stuffing, 
such as the following : 

Melt a piece of butter the size of a walnut in a small saucepan, 
put into it 1 teaspoonful of finely chopped onion, and cook it 
until tender and slightly browned. Then add 1 teacupful of 
bread-crumbs, 4 teacupful cooked ham or tongue finely chopped, 
a little chopped parsley, and a seasoning of pepper, salt, and a 
little grated nutmeg. Add milk, gravy, or beaten egg to moisten 
and bind all together. Stir over the fire until thoroughly blended, 
then use to stuff the peppers. Make them as uniform in size as 
possible, place in a greased baking-dish and heat thoroughly in 
the oven. Then serve on rounds of toast or fried bread, and 
pour a little gravy or a tasty brown sauce round the dish. 


BOILED POTATOES 


It is not so easy as it seems to boil potatoes properly ; they re- 
quire humouring, and the directions given for cooking one kind 
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will not be successful with another. Some kinds cook well with 
boiling, and others do better with steam. Some like cold water 
to begin with, while others prefer it hot. One or two attempts 
will soon show which is the most successful mode of treatment. 

From a food point of view, potatoes have most value when 
cooked in their skins, but this should only be done when they are 
perfectly sound and free from taint. 

If peeled, this should be done as thinly as possible, as the best 
part lies on the outside. The eyes should be removed with a 
small pointed knife. ' 

Potatoes should be chosen of equal size for boiling and only 
require enough water to cover them. Salt should be added 
when they are nearly cooked. 

When the potatoes can be pierced easily with a skewer they 
are ready. The water should then be poured off and the potatoes 
shaken for a second or two at an open window, when they will 
become dry and mealy. They must be served piping hot, and 
should be eaten as soon as they are removed from the stove. 
The French say that potatoes must never wait for the guest, but 
rather the guest for the potatoes, and this would be a very good 
rule for us to follow. 


MASHED POTATOES 


These are very appetising if properly prepared, but they must 
be hot, well seasoned, and free from lumps. If freshly cooked, 
they may be mashed while hot in the saucepan, otherwise they 
should be put through a sieve or vegetable presser. Reheat 
in the saucepan with some butter or good beef dripping, add 
pepper and salt and a little hot milk. Beat well and serve. 
If not required at once, pile up in a greased tin or old plate, 
mark with a knife, brush over with a little milk or egg, and put 
in the oven to bake a golden brown. To serve, slip a fish-slice 
ee the potato, and transfer it carefully to a hot vegetable- 
sh, 


POTATO PUREE 


This can be made by adding hot milk to mashed potatoes until 
the mixture is of the consistency of thick cream. This is excellent 
for serving with grilled steak or chop, or any meat dish that is 
dry in character. With cream added it makes a light and 
nourishing vegetable for an invalid. 
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GOLDEN SCALLOP 


Make a cheese sauce by adding 1 teacupful of grated cheese to 
% pint well-seasoned white sauce. Select a yellow cheese in 
order to give the sauce a golden colour. Cut cooked potatoes 
in slices, and arrange them in layers with the sauce in a greased 
baking-dish. Sprinkle more cheese over the top and brown 
richly in a hot oven. This might be served with a green vege- 
table, such as spinach, or with a pretty green salad. 


POTATOES A LA MAITRE D’HOTEL 


Boil the potatoes in their skins. Peel them, cut them into 
slices about + inch thick. Put into a clean frying-pan 2 table- 
spoonfuls of the best olive oil, pepper, salt, chopped parsley, and 
3 teaspoonful vinegar. Toss the potatoes till they are thoroughly 
well heated, and serve them at once. 


SAVOURY BAKED POTATOES 


6 large potatoes A little butter 
4 cupful hot milk Paprika 
4 cupful grated cheese Seasoning 


Wash and scrub the potatoes, prick them several times with a 
fork, and bake in a good oven until well cooked. Then cut the 
potatoes in halves lengthwise and scoop out the centres, being 
careful to keep the skins intact. Put the potato into a basin and 
mix it with a fork until free from lumps. Add the hot milk, 
most of the cheese, and seasoning to taste. Stir until blended, 
and then fill up the potato shells with the mixture. Sprinkle 
the rest of the cheese on the top, brush over lightly with a little 
melted butter, and brown in the oven. Sprinkle with a little 
paprika before serving, and garnish with parsley. 


POTATO CROQUETTES 


4 lb. sieved potato 1 egg 
1 oz. butter or dripping A little flour 
Seasoning Bread-crumbs 


These are useful for serving as an accompaniment to all kinds of 
meat dishes. Melt the fat in a saucepan and add the sieved 
potato. Season with pepper and salt and mix well together. 
Then add the yolk of an egg or half a whole egg and mix again. 
Turn out on a board to cool. Then flour the hands slightly and 
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roll the mixture into small balls of equal size and free from 
cracks. Or make it up into different shapes, such as cutlets, 
cones, small rolls, etc. Egg and bread-crumb the croquettes, 
and then fry them in boiling fat until a golden brown. Serve 
garnished with parsley or curled celery. 

The croquettes can be made more savoury by adding chopped 
ham, grated cheese, or chopped parsley and chives to the mixture. 


SEAKALE 


This belongs to the same family as asparagus and somewhat 
resembles it in taste. It is very delicate in flavour, easy of 
digestion, and stimulating to the appetite. Like celery it is 
banked up with earth to keep it white, as the effect of light is 
to impart to it a strong and bitter taste. It is very important 
to use seakale as soon as possible after it is cut and while it is 
still white and crisp. When limp and discoloured-looking it is 
not worth cooking. 

To Cook and Serve.—Separate the stalks, and wash and brush 
them lightly in cold water. They may then be tied in small 
bundles in the same way as asparagus, or cut in small pieces 
about 14 inches in length. The latter method is more convenient 
both for eating and serving. Have ready on the fire a saucepan 
of boiling salted water, just sufficient to cover the seakale and 
to which has been added the juice of half a lemon and 1 table- 
spoonful of flour broken with a little cold water—these will pre- 
serve the colour of the seakale. Cook until tender, from ? to 1 
hour, then drain, reserving some of the liquid to make the sauce. 

The whole point of success will depend on the sauce. This 
may either be a good white sauce made with some of the liquid 
in which the seakale was cooked, or @ Hollandaise sauce (see 
p. 110). Reheat the vegetable in the sauce, and serve garnished 
with croitons of toast or fried bread. Seakale may also be 
served cold with vinaigrette or mayonnaise sauce. 


SPINACH AND EGGS WITH TOMATO SAUCE 


2 lb. spinach 4 teaspoonful sugar 

1 cupful white sauce 2 or 3 hard-cooked eggs 

Tomato sauce Crotitons of fried bread 
Seasoning 


Pick and wash the spinach, removing all the hard stalks. Put 
it into a saucepan with only the water that hangs on the leaves, 
and cook it until tender, stirring occasionally. When ready, 
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drain and press out all the water. Turn the spinach on to a 
board and chop it with a knife. Then reheat with the white 
sauce, sugar, and seasoning to taste. Arrange it on a hot dish, 
piling it high in the centre with a flat ridge at the base. Cut the 
eggs in slices and place them in a circle on the top of the ridge. 
Heat for a minute or two in the oven, then serve with tomato 
sauce poured round, and garnish with crotitons of fried bread. 


ABOUT TOMATOES 


Although, strictly speaking, a fruit, the tomato is nearly always 
used as a vegetable and has come to be classed as such. 

It can be used either raw or cooked. Perhaps it is never 
better than when eaten in its natural state, especially if it is the 
home-grown variety that has been ripened in the sun. The 
small, bright red tomatoes are particularly delicious in flavour, 
and it would be a mistake to cook these ; the simple accompani- 
ment of oil and vinegar with a seasoning of pepper and salt is 
all that they require. Or, if preferred, the raw tomatoes may 
be peeled and sliced, mixed with a light dressing, and served as 
a salad. 

When it is necessary to remove the skin from tomatoes, plunge 
them for a minute into boiling water, then lift out, and when 
cool the skin will peel off quite easily with a knife. 


STEWED TOMATOES 


1 lb. tomatoes A pinch of cinnamon 
2 tablespoonfuls butter A pinch of sugar ! 
3 cloves Pepper and salt 


Wipe the tomatoes, remove the stems, and cut them in halves 
or quarters without peeling. Put half the butter into a fire- 
proof casserole and lay the pieces of tomato on the top. Sprinkle 
with the seasoning and lay on the remainder of the butter in 
small pieces. Do not add any water. Cover and cook slowly 
until tender. A little finely chopped shallot or a pinch of 
powdered thyme may be added if desired. This is a very simple 
and very excellent way of preparing tomatoes. 


TOMATOES (FRENCH FASHION) 


6 small tomatoes ¥ 3 pint good white sauce 


Peel the tomatoes and keep them whole. Make a good white 
sauce and have it well seasoned. Then grease 6 individual 
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china dishes and put 1 tablespoonful of the sauce into each. 
Lay a tomato on the top and cover with more of the sauce. 
Place the dishes on a baking-tin and bake in a good oven about 
15 minutes. Serve at once. 


STUFFED TOMATOES 


They may either be stuffed whole, or cut in halves according to 
the size of the fruit. ~ The soft seedy part should be scooped out 
from the inside and the tomatoes turned upside down to drain. 
Sometimes they are stuffed and served hot as an entrée or side- 
dish ; they can also be served uncooked and cold as a salad or 
relish. When they are to be cooked, the skin should be left on, 
as they will keep their shape better. Various fillings can be 
used—a mixture of ham and bread-crumbs, of mushrooms, 
scrambled egg, stewed kidney, curried rice, etc. The uncooked 
tomato stuffed with different fillings is always popular—grated 
cheese moistened with mayonnaise or French dressing is good, 
cucumber cut in dice, or celery cut in shreds with mayonnaise, 
hard-cooked egg, or apple and celery mixed with salad dressing. 
A more novel filling is made with pineapple. Cut some fresh 
pineapple into cubes or shreds, mix it with some chopped nuts 
and moisten with mayonnaise. Pile the filling high in the tomatoes 
and serve them on a bed of carefully washed lettuce leaves. 


TURNIPS IN SAUCE 


Peel some white turnips and cut them in small dice. Cook 3 
cupfuls of these in boiling water until tender; then drain and 
rinse with cold water to which a little vinegar or lemon juice has 
been added. This will whiten and flavour the turnips. Fry 
a small onion chopped fine, 1 tiny carrot also chopped, in 1 table- 
spoonful of butter, till a pale golden tint, then stir in 1} table- 
spoonfuls of flour and cook till the mixture bubbles. Now pour 
in 3 pint of white stock or milk and stir till thick and creamy. 
Season with pepper, salt, and a few grains of cayenne, and pour 
over the turnips. Reheat, and serve sprinkled with chopped 
parsley. 


PERFECTION TURNIPS 


Pare and cut into dice some fine-grained, mild-flavoured turnips, 
and cook them until tender in boiling water. Add a little salt 
during the last part of the cooking. Drain carefully and to 
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each pint of diced turnips add 1 tablespoonful butter. Put on 
the lid and let the turnips stand at the back of the stove until the 
butter is absorbed. Just before serving pour over them a small 
cupful of highly seasoned white sauce. Combine carefully and 
serve very hot. These turnips will have an unusual flavour on 
account of stewing them in butter. 


STUFFED VEGETABLE MARROW 


1 small vegetable marrow Stuffing same as for artichokes 
Tomato sauce 


Wash and peel the marrow, keeping it whole. Cut out a wedge- 
like piece lengthwise and with a teaspoon scoop out all the seedy 
part from the centre. Prepare a forcemeat or stuffing as on p. 142, 
fill up the marrow and replace the wedge. Wrap the marrow in 
a piece of muslin and tie it securely. Cook it in a steamer over 
boiling water for 1 hour, or put it into a saucepan of boiling water 
with a trivet underneath it, and boil for 4 hour. Drain and serve 
masked with tomato or any other suitable sauce, garnished with 
parsley and fried crofitons. 


SALADS 
INTRODUCTORY NOTES 


The variety of material that can be used for salad-making is 
unlimited—in fact, almost anything edible can be utilised, and 
it is possible to serve salads all the year round. The most 
popular kind is undoubtedly that which is made of uncooked 
green plants, and of these the lettuce stands first and foremost, 
with the curly endive, water-cress, mustard-and-cress, and 
young shoots of various kinds to follow. Among other uncooked 
vegetables might be mentioned the tomato, cucumber, celery, 
radishes, and spring onions. Cooked vegetables, rice, and 
macaroni may also be used, and fish and meat, both tinned and 
fresh, while hard-cooked eggs may be added to any salad. Fruit 
and nuts, too, are becoming more and more popular in salad- 
making, and sometimes they are used in combination with a green 
salad. A salad may be made of one material only, or of a com- 
bination of materials. The French, who are noted for their 
salads, do not mix ingredients nearly so much as we do; they 
consider that the delicate flavour of some plants is destroyed 
when combined with another. 
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Discretion must be shown regarding the kind of salad served 
at the different meals. Some salads may be served as an adjunct 
to another dish, while others form a course by themselves. A 
dinner salad, or one that has to accompany a dish of meat, should 
be a very simple affair, with a French dressing. The more sub- 
stantial salads, with mayonnaise or other rich dressing, should 
be served at luncheon or supper, or at a smal] dinner when the 
meat course is scanty. At such times the richer dressing plays 
its part in adding a certain amount of nourishment. 


A GREEN SALAD 


Salads made with green vegetables are the most important of 
all, and there is a good variety to choose from—lettuce, endive, 
cucumber, watercress, mustard-and-cress, shredded young 
cabbage, etc. It is most important to have the plants fresh and 
crisp. If not wanted for immediate use they should be sprinkled 
with water and put into an airtight paper bag, or wrapped in a 
damp cloth and put in a cool place. 

Thorough cleansing before use is another point which requires 
very careful attention. The leaves should be entirely separated 
from the roots, and washed in several waters until free from grit. 
Outside leaves that are too coarse for a salad may be shred and 
put into soup, provided they are not discoloured or decayed. The 
long lettuce may be cut across with a pair of scissors, or a sharp 
knife, but the delicate little cabbage lettuce and the endive are 
better if lightly torn apart with the fingers. 

If the greens are at all limp they may be allowed to lie in cold 
water for a short time after washing, a little lemon juice being 
added to increase their crispness. The next process is to drain 
the vegetables and then to get rid of all superfluous water by 
shaking them. This can be done in a sieve, a colander, or a cloth, 
_ but the best utensil is a salad basket that can be swung round 
and round, and the water is driven out by centrifugal force. 
Herein lies one of the secrets of a successful salad ; the dressing 
wil never mix properly with the leaves if they are wet, and it is 
a sign of inexperience if a pool of water is found at the bottom of 
the salad bowl. 

A little onion, just a suspicion, is an improvement to a green 
salad. It may either be finely chopped and mixed with the 
other vegetables, the salad bowl may be rubbed with a piece of 
cut onion or garlic, or a few young chives may be combined with 
the lettuce and other ingredients. 
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When eggs are mixed with a green salad they should be boiled 
quickly for 12 minutes, then plunged into cold water. As soon 
as they are thoroughly chilled they are ready for shelling and 
cutting into slices or sections. There is now on the market an 
ingenious little cutter for making the slices even in thickness and 
form. A little bright red tomato adds a pretty note of colour 
to all green salads. It should be carefully wiped, the stalk re- 
moved, and then cut in pieces. The skin may be peeled off if 
desired. 

Flowers, too, can be used as a garnish—chrysanthemums, 
nasturtiums, young dandelions, rose leaves, violets, etc. The 
Japanese are very fond of putting flowers in their salad; the 
Italians, too, make a very good salad with the tender young. 
leaves of the violet. 

A fresh green salad with a simple dressing may be served at 
any time. It can either be used to give flavour and zest to a 
heavy course, or served with cheese, constituting a light course 
in itself. The custom of combining the cheese course with the 
salad is becoming more and more popular, and perhaps there is. 
no better luncheon on a hot day than a fresh green salad with 
cream cheese and some wholemeal bread or simple sandwiches, 
followed by a course of fruit. 


A FRUIT SALAD 


By this is meant, not a mixture of fruits in a sweet syrup, which 
is more of the nature of a compote than a salad, but fruit with a 
savoury dressing, and combined or not with salad vegetables. 
The introduction of fruit into’ a salad is more or less of an 
innovation, and the mixtures have no doubt been evolved through 
a series of experiments. 

Either fresh or tinned fruit may be used, and either be cooked 
or raw, according to its kind. The salad may be composed of 
one special kind of fruit, or of a combination of the different 
fruits in season. The fruit should be carefully prepared, made 
free from skin and stones, and the larger kinds sliced or cut in 
small pieces ; then arranged in a salad bowl or in small fruit 
cups and the dressing poured over it. A sprinkling of chopped 
nuts is often added. 


BANANA AND MINT SALAD 


Remove the skins from the required number of bananas and cut 
them in halves lengthwise. Place them on leaves of crisp let- 
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tuce, and sprinkle them with lemon juice and some finely chopped 
mint. Serve with mayonnaise or other salad dressing to which 
have been added some chopped nuts. 


BEETROOT CUPS WITH SALAD 


The small round and ruby-red beetroots are the best to use. 
Wash them to get rid of the earth, being very careful not to 
break the skin. Cook them in boiling water until tender, then 
immerse them in cold water and remove the skins. If it is 
desired to have the beetroots very decorative, they may be cut 
with a round fluted cutter such as is used for cutting out biscuits, 
or they may remain round and smooth and still taste quite good. 
Scoop out the centres of the beetroots and place the cups to 
marinate for half an hour in a dressing of salad oil and tarragon 
vinegar. Meantime prepare a filling in the following manner : 
Chop some of the white inside stalks of crisp celery, and mix it 
with some salad dressing. Drain the beetroot cups and fill them 
with the mixture. Serve on lettuce leaves sprinkled with a 
little more of the dressing. These are both delicious and orna- 
mental. 

Note.—The pulp from the inside of the beetroot may be 
chopped up and put at the foot of the salad dish. 


BIRD’S-NEST SALAD 


Cut some fine tomatoes in halves and remove the seeds and soft 
inside. Make some soft cheese into balls, using the butter hands, 
and flavour them with a little finely powdered sage. Put three 
balls into each tomato half, arrange the tomatoes on crisp white 
lettuce leaves and surround with the delicate leaves of water- 
cress. Serve with mayonnaise sauce or other salad dressing. 


LETTUCE ROLLS 


Mix together 1 teacupful of any soft cheese with } teacupful of 
seeded raisins and a few chopped walnuts. Add salt and enough 
salad dressing to moisten, and bind all together. Use the larger 
leaves of a crisp lettuce, spread them with this mixture, and roll 
up like a jam-roll. In season tie each roll with a long-stemmed 
nasturtium. Clover blossoms may also be used, but therolls 
will stay together without tying. Small radishes might also be 
used as a garnish, 
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MACARONI SALAD 


Mince finely 1 small onion and 1 green pepper, if procurable. 
Cut into dice about 4 a small cucumber, or prepare 1 cupful of 
finely shred white celery. Mix all these together along with a 
large cupful of cooked macaroni cut into small pieces. Prepare 
2 or 3 tablespoonfuls of mayonnaise or other salad dressing, 
seasoning it to taste. Mix this lightly with the other ingredients, 
being careful not to break the macaroni. Serve the salad witha 
surround of crisp lettuce leaves, or a little watercress. Small 
pieces of tomatoes may also be used as a garnish; they make a 
pretty contrast in colour. 


PINEAPPLE SALAD 


Lay slices of tinned pineapple on crisp lettuce on the required 
number of individual salad plates. Fill the centre of each round 
of pineapple with finely diced cucumber moistened with mayon- 
naise sauce. Cross two narrow strips of red pepper over the top, 
or garnish with a nasturtium flower when in season. 


POTATO SALAD 


Choose rather waxy potatoes, as they will keep their shape better. 
Cook them and cut them in thin slices or 4 inch cubes. If a 
specially dainty salad is wanted, use a cutter to make the pieces 
uniform in shape. Put them into a salad-dish and mix with the 
following dressing: Put into a small saucepan 1 tablespoonful 
flour, 1 teaspoonful salt, and ditto mustard and sugar. Mix 
with them gradually 14 gills milk, and a small piece of butter, 
and stir over the fire until boiling. Then draw the saucepan 
to one side and add 3 gill vinegar and 1 beaten egg or 2 yolks. 
Beat well and cool before using. The dressing can be made the 
day before it is wanted and kept in a cool place. 

Note.—A little onion juice may be added to the sauce if liked, 
and a few chopped nuts, or chopped celery, may be mixed with 
the potatoes. 


ORANGE SALAD 


2 oranges 1 teaspoonful lemon juice 
1 tablespoonful salad: oil Tarragon and chervil 


Choose sweet oranges, peel them and remove all the white pith. 
Then cut them in thin slices, removing the seeds. Put the 


66 Goop HOUSEKEEPING CooKERY Book 


pieces in a salad dish, and sprinkle with a little chopped tarragon 
and chervil if obtainable. Add the oil, vinegar, and lemon juice, 
and stand for a short time. 


OYSTER SALAD 


Prepare 2 or 3 oysters for each person to be served. Cook in 
their own juice until the edges curl, drain and chill. Lay the 
oysters on pale green lettuce leaves on each plate for individual 
servings, sprinkle each with lemon juice and very finely chopped 
parsley, and surround with a ring made of fine strips of white 
celery. Put a whirl of mayonnaise in the middle of each, and 
serve with thin brown bread and butter sandwiches. 


SALADE VIRGILE 


Take 2 teacupfuls of boiled rice, dry as for curry, add to it one 
tablespoonful purée of tomatoes, and 3 or 4 tablespoonfuls of 
cooked beef cut in thin, fine shreds, also 1 tablespoonful finely 
chopped onion. Season with French salad dressing to which 
a little mustard has been added. Mix well, arrange neatly in a 
salad dish, and surround with a border of chopped hard-cooked 
egg, and sprinkle with parsley. This makes a good luncheon 
salad. ; 


Note.—Thin slices of tomato may be used instead of the purée. 
For Salad Dressings see p. 112, 


Meat Dishes 


WITH BEEF 
BAKED BANANA STEAK 
$ to ¢ Ib. beef-steak 1 teaspoonful sugar 
2 bananas Seasoning 
2 or 3 slices bacon A little water 


Choose a tender piece of steak 1 inch in thickness, wipe it and 
split it open, leaving one end uncut like a book. Season with 
pepper, salt, and a little grated nutmeg. Cut the bananas in 
pieces, lay them on one side of the steak, sprinkle with sugar, 
and cover with the other. Place thin slices of bacon on the top 
and fasten together with a small skewer. Place in a baking- 
dish with a little water and bake in the oven about 4 hour, bast- 
ing occasionally. Serve garnished with parsley or watercress. 


BEEF A LA MAITRE D’HOTEL 


2 lb. cooked beef Pepper and salt 
2 oz. butter or margarine 1 dessertspoonful lemon juice 
Chopped parsley 1 gill stock or gravy 


$ cupful bread-crumbs 


Cut the meat in very thin slices. Work the butter or margarine 
to a cream with a wooden spoon, add a little parsley and season- 
ing, and then the lemon juice by degrees. Spread a little of this 
mixture on each slice of meat and arrange in a greased baking- 
dish. Heat the stock and pour it over. Sprinkle the bread- 
crumbs on the top. » Bake in a hot oven 10 minutes—no longer, 
or the meat will dry and toughen. Serve baked potatoes with 
this. Thinly sliced corn-beef is delicious prepared by this recipe. 
Omit the salt in this case. 
67 
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BEEF LOAF (HOT) 


1 lb. beef 1 tablespoonful parsley 

3 lb. fat bacon 1 tablespoonful chopped pickles 
1 onion 1 egg 

1 cupful bread-crumbs Seasoning 


Mince the beef with half the bacon and put it into a basin. Add 
the onion, finely chopped, the bread-crumbs, chopped parsley, 
and pickles. Season well with pepper and salt, mix thoroughly, 
and moisten with a beaten egg, or some good gravy. Form the 
mixture into a round or oblong loaf and place it on a greased 
baking-tin or dish. Cover it with greased paper and bake it in 
a hot oven for } hour. Then lay the remaining pieces of bacon 
on the top and continue the cooking until the bacon is brown 
and crisp. Remove the meat and bacon to a hot dish and keep 
it in a warm place while making the gravy. Add 1 dessertspoon- 
ful of flour to the fat in the tin and brown it over the fire. Pour 
in a cupful of stock or gravy and stir until boiling. Skim if 
necessary, season to taste, and strain round the meat. One or 
2 tablespoonfuls of tomato pulp added to the sauce would be 
an improvement. Serve the beef loaf with mashed or sauté 
potatoes. The following day, if there are any remains, they 
should be cut in thin slices and served cold with a good salad. 


GLAZED BEEF LOAF (COLD) 


2 Ib. beef 2 eggs 
6 oz. bread-crumbs 4 teaspoonful allspice 
} Ib. fat bacon Grated nutmeg 
Chopped parsley Seasoning 
1 small onion A little stock 

Glaze 


Choose lean, juicy beef, and wipe it with a clean damp cloth. 
Cut it in pieces, removing any skin and gristle, and put it through 
the mincing machine. Chop the onion and parsley separately, 
and add them to the beef ; also the bacon, cut in small pieces, 
and the bread-crumbs. Season well with pepper, salt, a little 
grated nutmeg, and the allspice or Jamaica pepper. Moisten 
with the eggs well beaten and a little stock, and knead the mix- 
ture with the hands until all the ingredients are thoroughly 
blended. Then grease an oblong bread-tin, or dish of fireproof 
ware, and press the meat mixture into it. If you wish a more 
decorative loaf, place 1 or 2 hard-cooked eggs in the centre, 
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covering them well with the meat mixture. Cover all with 
greased paper and bake in a good oven about 14 hours, or until 
the meat is thoroughly cooked. The time will depend some- 
what on the depth of the dish used. When ready, lift out, put 
a dish or tin with a weight on the top, and leave until cold. Turn 
out next day and brush over with a little glaze. This can be 
made simply and quickly by dissolving a meat-cube and a small 
teaspoonful of powdered gelatine in 2 tablespoonfuls of cold 
water. Let them soak in the cold water first, then heat over the 
fire. This makes a good cold dish and one that is easily served. 
Also, it will keep for several days in cold weather, and come in 
handy for luncheons or making sandwiches. It should be made 
one day at least before it is required. 


BEEF RECHAUFFE WITH CREAMED 


POTATOES 
£ lb. cooked beef 1 tablespoonful chopped parsley 
2 slices bacon 1 gill stock or gravy 
2 small onions 1 tablespoonful vinegar 
Pepper and salt Creamed potatoes 


Cut the bacon in dice and fry it with the onion finely chopped. 
When lightly browned, add the parsley and seasoning. Cut the 
beef in wafer-thin slices and arrange in a greased baking-dish, 
alternating a layer of beef with a layer of the onion mixture. 
Heat the stock and vinegar and pour them over the top. Cover 
the meat and bake in a hot oven for 15 minutes. Garnish with 
creamed potatoes. 

Creamed Potatoes.—Well-cooked potatoes that have been 
sieved, mixed with a little milk, nicely seasoned, and reheated. 


CANNELON OF BEEF 


1 lb. stewing steak Seasoning 

}$ lb. fat bacon 1 egg ai 

3 or 4 cooked potatoes Flour and dripping 
Chutney or pickles Brown or tomato sauce 


Cut the meat and bacon in pieces and put them through the 
mincing machine. Chop the potatoes and add them to the 
mince, add seasonings, and bind together with the egg well 
beaten. Form into a roll, using a little flour, and place this in 
a baking-tin with some hot dripping. Bake in a good oven about 
1 hour, basting frequently. Serve with brown or tomato sauce 
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poured round. Garnish with a cooked vegetable, or a few rolls 
of bacon. This cannclon is also good cold served with salad. 


FILLETS OF BEEF WITH BANANAS 


Cut 4 or 5 round fillets of beef, sauté them in butter for 6 min- 
utes, or until sufficiently cooked, and season with pepper and 
salt. Place them on potato cakes of the same size, and on the 
top lay a smal! section of banana that has been sautéd in butter. 
Add 2 or 8 tablespoonfuls of water and 1 teaspoonful of meat 
extract to the pan in which the meat was cooked ; stir until 
boiling, and pour round the dish. Garnish with finely-shred 
horse-radish. 


JELLIED BEEF 


2 to 3 lb. shin of beef Water 
2 lb. bones Seasoning 


Wash the meat and cut it into 4 or 5 pieces with a very sharp 
knife. Wash the bones, and either break or chop them up. 
Put both meat and bones into a saucepan with cold water to 
cover them, add 1 tablespoonful of salt, and bring slowly to the 
boil. Remove the scum and simmer by the side of the fire from 
3 to 4 hours, or until the meat is tender. Then strain the stock 
into a basin and let it stand until cold. Separate the meat from 
the bones and gristle, and chop finely, or put it through a minc- 
ing machine. ‘The following day remove all fat from the top of 
the stock, and if it is not sufficiently stiff reduce it by further 
boiling. Then add to it the chopped meat, a little pepper, and 
more salt if necessary. Cook together for a few minutes, pour 
into wetted moulds, and set aside until firm. Turn out when 
required, and serve with salad. 

Flavouring vegetables may be cooked along with the meat and 
bones if wished, but the jelly will not keep so well. 


JUGGED BEEF 


2 lb. beef A bunch of herbs 

} lb. fat bacon 1 in. cinnamon stick 

2 small onions Stock or water 

4 cloves 1 or 2 glasses port 

2 tablespoonfuls flour 1 tablespoonful red-currant jelly 
4 lemon Forcemeat balls 


Choose a nice thick piece of freshly killed stewing steak, wipe it 
with a damp cloth and cut it in small cubes. The pieces must 
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be very neat and not ragged-looking. Coat them with flour, 
seasoned with pepper and salt. Cut the bacon in dice, put it 
into a saucepan, and fry it a few minutes. Add the meat, the 
herbs, lemon rind, and cinnamon tied in muslin, and the onions 
stuck with cloves. Put on the lid and cook slowly for 20 minutes, 
shaking the pan occasionally. Then mix any remaining flour 
with a little water, and add it to the saucepan with enough stock 
or water to cover the meat. Add also the juice of 4 lemon and $ 
the wine. Stir over the fire until the liquid reaches boiling- 
point ; then turn the contents of the saucepan into a fireproof 
casserole, cover, and cook in a moderate oven until the meat is 
tender—about 2 hours. It is safer to place the casserole in a tin 
with a little water round it. Half an hour before serving, drop 
in some forcemeat balls (see p. 247), and a few minutes before the 
dish is required add the red-currant jelly and the rest of the wine. 
Serve in the casserole. 

Note.—If no casserole is available, this may be cooked in the 
saucepan and then served in any deep meat-dish. 


MINCE STEAKS, FRIED 


1 Ib. minced beef A pinch of allspice 
2 oz. chopped suet Pepper and salt 
1 tablespoonful grated onion A little flour 


These are very appetising, and once they are prepared they are 
very quickly cooked and served. 

Mix altogether and form into cakes 3 inches in diameter and 
about an inch in thickness. Dip them very lightly into flour, 
using only enough to give a thin film over the surface of the 
meat. In a frying-pan melt a little fat, and when smoking hot 
put in the meat cakes, and sear them quickly on both sides. 
Then cover the pan and finish the cooking at a lower tempera- 
ture. From 10 to 12 minutes should be sufficient. When the 
steaks are ready, remove them to a hot dish and serve them with 
a brown and thickened gravy as directed for Beef Loaf (see p. 68). 
A small cake of mashed and browned potatoes may be put on 
the top of each or served separately. Or, a little grated horse- 
radish and small baked tomatoes would make another suitable 
garnish. 

ROLLS OF BEEF IN LETTUCE 


Prepare the same mixture as required for Mince Steaks. Divide 
it into pieces the size of an egg and shape them lightly into rolls, 
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using a very little flour. Wrap each of these in a tender lettuce 
leaf from which any hard stalk has been removed. Or, the 
leaves of a young cabbage may be substituted for the lettuce, 
but these should first be scalded in boiling water to soften them 
and then drained. Make the rolls as compact as possible and 
pack them in a single layer in a greased stewpan. Pour in 
enough stock or gravy to barely cover them, lay a round of 
greased paper on the top and put on the lid. Cook slowly from 
20 to 30 minutes, then arrange the rolls neatly on a hot dish and 
pour any gravy over the top. A few sauté potatoes or baked 
tomatoes may be used as a garnish. 


SCOTCH COLLOPS 


1 lb. minced beef 1 tablespoonful ketchup 
1 teacupful bread-crumbs 1 onion 
1 tablespoonful dripping or 1 cupful stock 

butter A pinch of nutmeg 


Pepper and salt 


The beef should be carefully minced along with a small propor- 
tion of fat. Melt the dripping in a strong stewpan and when it is 
smoking hot put in the minced beef and the onion finely chopped. 
Pound these with a wooden spoon until the meat has lost its red 
appearance and is nicely browned. Pour in the stock, or add a 
meat cube dissolved in a cupful of water. Season to taste, put 
on the lid and simmer slowly for 4 hour. Then add the bread- 
crumbs, which will absorb any liquid fat, and cook a few minutes 
longer. Garnish with small pieces of toast, with baked tomatoes, 
or with a border of rice or spaghetti. 


HOW TO PREPARE TRIPE 


When tripe is properly prepared it is very appetising, and is suit- 
able for serving at luncheons or hot suppers. It is also con- 
sidered to be very light and nourishing, and is frequently ordered 
for people of weak digestion. 

* There are several different kinds of tripe, according to the part 
of the animal from which it is taken ; thus there are the blanket, 
honeycomb, book, monk’s hood, and reed. The first two are the 
most commonly used. When cooking tripe, there are three 
special points which should always be borne in mind: (1) It 
must be carefully dressed or prepared; (2) it must be well 
seasoned ; and (3) it must be served piping hot. 
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All tripe requires a certain amount of preparation and cooking 
before it can be said to be “ prepared.’ There is a decided 
divergence of opinion as to the length of time required for cook- 
ing, and you will find one cooking-book stating 2 or 3 hours and 
another 6 or 7 hours. The reason for this is that the amount of 
preparation it receives before being sold varies considerably in 
different parts of the country. As a rule, it has several hours’ 
cooking by the tripe-dressers before it is sold, and when this is 
the case, the following amount of preparation will be sufficient : 

Wash it well, and put it into a saucepan with cold water to 
cover it, bring to the boil, pour off the water, and cover again 
with fresh cold water. Then simmer slowly for 2 or 3 hours, or 
until the tripe is tender. If the tripe is bought in a rougher 
state, it will require to be washed and scraped in several waters, 
and blanched several times before it is ready for boiling, and 
then in the final boiling longer time must be allowed. After 
boiling, the tripe is ready to be made up in different ways. If 
not required at once, it should be covered with its liquid and left 
to stand in a cool place. The liquid in which tripe is cooked 
should always be kept, as it is very nourishing ; if not required 
for making a sauce for the tripe, it can be used for soup, or put 
into the stock-pot. 


TRIPE AND ONIONS 


14 lb. prepared tripe 4 pint tripe liquor 
2 Spanish onions $ pint milk 

1 oz. butter A pinch of nutmeg 
1 oz. flour Seasoning 


Peel the onions and cook them along with the tripe, until both 
are tender. Then drain, reserving the liquor. Cut the tripe 
in pieces and chop the onions. Melt the butter in a fireproof 
casserole, mix in the flour, and then pour in the tripe liquor. 
Stir until boiling, add milk, seasoning and tripe, and simmer all 
together about 15 minutes. Serve in the casserole, garnished 
with toast cut in pieces. 


FRIED TRIPE 


Choose a thick piece of well-cooked tripe and cut it in pieces. 
Soak these for a short time in equal parts of oil and vinegar, 
drain, and coat lightly with flour. Then either egg and bread- 
crumb the tripe, or dip it in a good frying batter. Fry in deep 
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fat to a golden brown, drain on paper, and serve garnished with 
parsley. A sharp sauce, such as tartare, might be served separ- 
ately. 


TRIPE PIE 
1 lb. tripe 1 gill tripe liquor 
1 Spanish onion 1 gill milk 
1 oz. butter Seasoning 
1 tablespoonful flour Mashed potatoes 


Cook the tripe and onion until tender. When ready, strain and 
keep the liquor. Cut the tripe in thin shreds, and chop the 
onion. Now make a sauce: Melt the butter in a saucepan, 
stir in 1 tablespoonful flour, and add 1 gill liquor from the tripe 
and | gill milk. Stir until boiling ; add the onion and tripe, and 
season to taste. Stew all together for a few minutes. This may 
now be served as simple stewed tripe; or, to make a pie, turn 
the tripe into a greased pie-dish, top it with nicely mashed pota- 
toes, and bake in the oven until a golden brown. 


TRIPE AND MUSHROOMS EN CASSEROLE 


1 lb. honeycomb tripe 1 oz. butter 

2 tablespoonfuls salad oil 2 cupfuls tinned tomatoes 
2 tablespoonfuls vinegar 1 oz. flour 

4 Ib. mushrooms Seasoning 

1 shallot 1 cupful bread-crumbs 


The tripe must be well cooked. Cut it into narrow strips about 
2 inches in length, and place them to soak in the vinegar and oil 
for 4 hour. In the meantime, clean the mushrooms and slice 
them crosswise in rather thin slices. Heat the butter in a sauce- 
pan, add the shallot finely chopped and brown it slightly. Then 
add the mushrooms, cook for 5 or 10 minutes, and lift them out 
with a draining-spoon. Add the flour to the liquid left in the 
pan and mix until smooth, add the tomatoes, season to taste, 
and cook until the sauce thickens. Strain before using. Grease 
a fireproof casserole, place in it a layer of the tripe and cover 
lightly with the tomato sauce. Then add the mushrooms, 
another thin layer of sauce, and half the bread-crumbs. Over 
this place another layer of tripe and the remainder of the sauce. 
Sprinkle the rest of the bread-crumbs over the top, dot with 
butter, and bake uncovered for } hour in a hot oven. 
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TRIPE ROLL 
2 lb. dressed tripe 2 oz. cooked ham 
4 large potatoes Seasoning 
1 onion A little flour 
1 tablespoonful chopped parsley 3 or 4 slices fat bacon 
2 cupfuls bread-crumbs Tomato sauce 


Choose the tripe in one piece and of a shape suitable for rolling. 
Boil it according to directions given on page 73. Boil and 
mash the potatoes, add to them the parsley, onion, bread- 
crumbs, and ham finely chopped, and season to taste with pepper, 
salt, and a good pinch of nutmeg. If too dry, add enough milk 
to bind together. Lay the tripe on a board, and spread it with 
the mixture. Roll tightly and tie with string. Roll in flour, 
then in oil, and again in flour. Lay strips of bacon over the top, 
and place in a baking-tin on a trivet. Bake for 1 hour in a hot 
oven. Cut the roll in slices for serving, and cover with hot 
tomato sauce, highly seasoned. This makes a delicious lunch 
dish. 
TRIPE WIGGLE 


1 Ib. dressed tripe Seasoning 
1 cupful picked shrimps A pinch of mace 
4 pint white sauce A squeeze of lemon juice 


Cut the tripe into small pieces. It must be very tender and well 
cooked. Make a good white sauce, using 1 oz. butter, 1 oz. 
flour, and 4 pint milk and tripe liquor mixed. When cooked, 
add the tripe and shrimps and season carefully. Cook all together 
for a few minutes. Serve garnished with parsley and slices of 
lemon. This is uncommon and very good. Oysters can be used 
instead of shrimps. 


WITH VEAL 
BREAST OF VEAL STUFFED AND ROASTED 
3 or 4 lb. breast of veal A little flour 
Lemon juice Dripping 
Seasoning Brown or tomato sauce 
STUFFING 

1 large cupful bread-crumbs 1 dessertspoonful parsley 
2 tablespoonfuls chopped suet Grated rind of 4 lemon 
2 tablespoonfuls cooked and Seasoning 

chopped ham 1 yolk of egg and milk 


Wipe the veal on both sides with a cloth wrung out of cold water, 
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and then with a sharp-pointed knife remove all the bones and 
gristle. Spread the meat out with the skin side underneath and 
trim it into an oblong shape, laying any small pieces on the part 
that is thinnest. Rub all over with lemon juice and season with 
pepper and salt. 

Then prepare the stuffing : Mix together in a basin the bread- 
crumbs, suet, ham, parsley, and the grated rind of 4 a lemon. 
Season with pepper and salt, and moisten with the yolk of an egg 
anda little milk. Lay this stuffing in the centre of the veal, make 
into a neat roll, and sew up with a needle and fine string. Flour 
the roll on all sides, put it in a roasting-tin with some good drip- 
ping, and roast it about 14 hours, basting it frequently with the 
fat. When ready, place on a hot dish, remove the string, and 
pour tomato or brown sauce round. A piece of boiled ham, and 
baked tomatoes or green peas, would be good accompaniments. 


VEAL CUTLETS 


1 Ib. fillet of veal 4 pint brown or tomato sauce 
Lemon Mashed potatoes 

Seasoning Rolls of bacon 

Egg and bread-crumbs 2 oz. fat 


The meat should be cut in slices about 4 inch in thickness. Trim 
it and cut it in neat rounds or oval-shaped pieces, beating it out 
if too thick in parts. Rub each piece over with a cut lemon, 
and sprinkle lightly with pepper and salt. Then egg and bread- 
crumb the cutlets, pressing the crumbs well on with a broad- 
bladed knife, and re-shaping them neatly on a board. Lay 
them on a tin or dish with a double fold of kitchen paper under 
them, and let them rest for a short time to dry. 

Meanwhile prepare 3 pint of brown or tomato sauce, and some 
nicely mashed potatoes. Also make ready a few little rolls of 
thinly sliced bacon, fix these on a skewer, and cook them in the 
oven a few minutes. To cook the cutlets—melt the fat in 
a frying-pan, make it smoking and place in the cutlets. Fry 
them rather slowly, first on one side and then on the other, until 
they are well browned. Allow from 10 to 12 minutes for the 
cooking, as veal must not be underdone; lift out and drain on 
the paper. Arrange the potato in a circle on a hot dish, and 
place the cutlets along the top, one leaning against the other. 
Fill up the centre with the rolls of bacon, or with nicely cooked 
peas if preferred, and pour the sauce round. Serve cut lemon 
separately. 
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FRICASSEE OF VEAL 


? lb. cooked veal A pinch of nutmeg 

1 oz. butter 1 dessertspoonful parsley 
1 oz. flour 1 or 2 yolks of eggs 

$ pint veal stock A squeeze of lemon juice 
Seasoning A garnish 


This is a very good way of using up the remains of cooked veal. 
Remove all skin and gristle, and cut the meat into small neat 
pieces. Make a sauce with the butter, flour and stock, and 
season it with white pepper, salt and a pinch of nutmeg. Put 
in the veal and let it warm through, but without boiling. Just 
before serving stir in the parsley finely chopped and the yolk of 
egg beaten with a little lemon juice. Serve in a hot dish and 
garnish with rolls of bacon, with croditons of toast or pastry, or 
a few small, baked tomatoes. A few button mushrooms cut 
in halves or some cooked green peas may be added to the fricas- 
sée to give flavour. 


GALANTINE OF VEAL 


3 lb. breast of veal Carrot, turnip, and onion 
1 lb. pork sausage meat Lemon 

3 hard-cooked eggs Seasoning 

4 lb. cooked ham or tongue Glaze 


Remove the bones and gristle from the veal, and trim away any 
parts that are not eatable. Wash and break up the bones, and 
put them into a large saucepan or fish-kettle with cold water to 
cover them and a small quantity of cut-up vegetables. Let 
these cook while you are preparing the meat. Wipe it first on 
both sides with a damp cloth, and rub it over with a cut lemon. 
Sprinkle it with white pepper, salt, and a little grated lemon 
rind. Then spread over the sausage meat in an even layer, and 
lay on the ham, cut in very thin slices. Place the 3 eggs in a row 
across the centre and roll up. Sew together with a needle and 
fine string ; then wrap up in a pudding cloth, tying the galantine 
at both ends in the form of a bolster. Place it into the sauce- 
pan with the bones and vegetables, and simmer slowly for 3 
hours or until tender. Then press it until cold between two 
tins or dishes with a_weight (about 4 lb.) on the top. Next day 
remove the cloth, draw out the string, and brush over the top 
and sides with liquid glaze (see p. 246). When dry, garnish 
with parsley or salad and serve as required. 
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JELLIED VEAL AND HAM 


1 lb. fleshy veal Chopped parsley 

6 oz. fat ham or bacon $ lemon 

2 hard-cooked eggs Some jelly stock 
Seasoning 


This makes a very good cold dish for luncheon or supper. 

Wipe the veal with a damp cloth, remove all skin and bone, 
then weigh it and cut it in small pieces. Trim the bacon and cut 
that also in small pieces. Mix together and season with pepper, 
salt, grated lemon rind and juice, and a little chopped parsley. 
Cut the eggs in slices, use some of the pieces for decorating a 
plain mould, and mix the remainder with the meat, etc. Fill 
up the mould with the meat mixture, melt the stock and pour 
it over. Should the stock used not be sufficiently stiff, melt a 
little gelatine in it first. Cover the mould with greased paper, 
and bake in a slow oven about 2 hours, or until the veal feels 
tender when tested with a skewer. If necessary, fill up the 
mould with more stock and set it aside to cool and stiffen. Turn 
out of the mould when required and serve garnished with parsley 
or some green salad. 


STEAMED VEAL AND CAULIFLOWER 


Choose a nice fleshy piece of veal from 2 to 24 lb. in weight. 
Wipe it carefully with a damp cloth, and tie it in shape with 
string, or wrap it in a piece of muslin, if necessary. Prepare 
some vegetables—carrot, turnip, onion, and celery—about a 
cupful of each cut in slices—and put them into a stewpan. 
Barely cover with cold water, bring to the boil, and lay the veal 
on the top. The meat must not sink into the liquid, but be 
cooked with the steam only. Cover it with greased paper, put 
on a tight-fitting lid, and cook slowly by the side of the fire until 
tender. About 2 hours should be allowed. When required, 
lift the veal on to a hot dish, remove the fastening, and coat with 
tomato sauce. Garnish with cauliflower, and serve mashed 
potatoes separately. 


CALF’S BRAINS 


1 set of brains 2 rounds of toast 
1 cupful white sauce Lemon 
1 yolk of egg Seasoning 


The brains must be very fresh. Wash them in cold salted water, 


Meat DisHzs 79 


removing the loose skin and any clots of blood. Then Jet them 
lie in fresh cold water for an hour at least. When thoroughly 
cleansed, put the brains into a small lined saucepan with cold 
water to cover them, a pinch of salt, and a good squeeze of lemon 
juice. Add a small bunch of herbs (parsley, thyme, and bay- 
leaf) and simmer slowly for } hour. Then strain and keep the 
brains hot. Make a good white sauce and add to it the yolk of 
an egg and a good squeeze of lemon juice. Place the brains on 
2 rounds of toast, strain the sauce over, and garnish with lemon, 
a few potato balls or cooked green peas. 


FRIED BRAINS 


Cook the brains as above and let them cool. When firm cut 
them in slices and coat them lightly with flour. Then egg and 
bread-crumb them and fry in boiling fat until a light brown 
colour. Serve with cut lemon. 


CALF’S BRAINS, OTHER METHODS 


Prepare and cook the brains as above, then sauté them in butter 
for a few minutes and lift them on to a hot dish. Allow the 
butter to brown. Add chopped parsley and capers, and a dash 
of vinegar, pour over the brains and serve at once. Or, serve 
the brains in scallop shells, with white sauce and a sprinkling of 
bread-crumbs and grated cheese on the top. Brown in the oven 
or under the grill. 


CALF’S HEART, STUFFED AND STEWED 


1 calf’s heart Chopped parsley 

3 tablespoonfuls bread-crumbs Grated lemon rind 

1 dessertspoonful chopped ham Seasoning 

1 tablespoonful melted butter Egg or milk 
Tomato sauce 


Wash the heart thoroughly and remove the large veins and 
arteries. Soak it for 4 hour or longer in cold water to which a 
little salt has been added. Then blanch it, i.e. put it into a sauce- 
pan with cold water to cover, bring to the boil, throw the water 
away, and rinse the heart. It should now be clean and ready 
for stuffing. Mix all the dry ingredients in a basin, season them 
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carefully, and bind together with the melted butter and a little 
egg or milk. Put this stuffing into the heart and sew it up, or 
tie a piece of greased paper over the top. Then roll in flour to 
make it thoroughly dry. Melt a small quantity of dripping in 
a stewpan, put in the heart and brown it on all sides. Pour in 
a cupful of water or stock and stew slowly until the heart is 
tender, from 13 to 2 hours. When ready, lift it on to a hot dish 
and remove the string or paper. To make a sauce prepare 1 
cupful of tomato purée by rubbing some fresh or tinned toma- 
toes through a sieve. Mix this with a tablespoonful of flour and 
add to liquid left in the saucepan. Stir until boiling, season to 
taste, and when thoroughly cooked strain over the heart. Gar- 
nish with lemon, and roast or sautéd potatoes. 

Hints.—The heart may be roasted in the oven instead of stewed, 
but it must be kept well basted with dripping or it will be dry. 
A sheep’s heart can be prepared and cooked in the same way. 
The sauce which covers the heart may be varied. A few chopped 
raisins and nuts may be added to the stuffing, or a little finely- 
shredded celery. 


PORK, HAM, AND SAUSAGE DISHES 
CROWN ROAST OF PORK 


Six ribs from each side of a loin of pork are required for this hand- 
some dish, and each rib should be trimmed in the same way that 
a cutlet is prepared, only they must not be separated. Then the 
sections of meat are turned, so that the bones are on the outside, 
and fastened together in a circle with a piece of string or tape. 
If your butcher is neat-handed and obliging, he will attend to this 
part of the work for you. 

Next, make a stuffing with white bread-crumbs soaked in cold 
water, then squeezed dry and mixed with chopped walnuts and 
seasoning. To 2 cupfuls of the soaked bread-crumbs allow a } 
of a cupful of toasted and chopped walnuts, and 4 a teaspoonful 
each of paprika and powdered summer savoury. Mix these 
together and season rather highly with pepper and salt. Place 
this stuffing in the centre of the meat, and cover the ends of the 
bones with greased paper cones, to prevent their browning too 
quickly. The joint is now ready for cooking. 

It is well to remember when roasting fresh pork that the oven 
should be very hot to begin with, and that the heat, after the 
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meat has begun to brown, should be lowered, in order that the 
cooking may be slow and steady. Twenty minutes to 4 an hour 
to each pound should be allowed, with an additional 20 minutes 
to admit of the meat becoming heated through. Two hours 
will likely be required for a crown roast, perhaps a little longer if 
it is very meaty, because it must be well done. During the 
roasting it must be basted frequently with the dripping in the 
pan, to which a cupful of boiling water may be added after the 
meat is brown. Season the meat with salt a short time before 
serving. 

Small white onions, parboiled in slightly salted water, should 
be placed on the end of each rib bone a few minutes before serv- 
ing the roast, and basted with the drippings in the pan until they 
are nicely browned. 

To accompany the pork a piquant gravy should be made after 
the roast is lifted from the pan. Pour off any superfluous fat, 
add 2 tablespoonfuls of flour, and stir over the fire until a rich 
brown colour. Then add sufficient boiling water to make the 
sauce of the right consistency and stir until boiling. Season 
with salt, pepper and paprika, and skim carefully. Strain and 
stir in 2 tablespoonfuls of finely chopped pickles before serving. 

Something tart and spicy should always be served with roast 
pork: apple or cranberry sauce, baked or stewed tomatoes, 
pickled damsons or peaches are all ideal accompaniments. 


FRIKADELLER (DANISH) 


3 to 1 lb. fresh pork 1 egg 
1 tablespoonful flour A little milk 
Seasoning 


A piece of lean pork should be chosen. Cut it in small pieces, 
and then pass it through the mincing machine three or four times, 
oftener if you like. Put the mince into a basin with flour, egg, 
a little milk, and seasoning to taste. The mixture should be 
of a consistency that will keep its shape in a spoon. Cover the 
basin and let it stand for an hour or two or until it is time to do the 
cooking. Melt some fat in a shallow pan, and when smoking hot 
drop in the pork mixture in spoonfuls, keeping it as much in the 
shape of the spoon as possible. Fry until brown on all sides and 
well cooked. Drain free from fat, and dish up on a purée of 
potatoes or spinach. Serve with a good brown or tomato sauce, 
also with dressed cucumber or beetroot, or some pickled damsons 


or peaches. 
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POT-ROASTED HAM 


1 slice of ham 2 tablespoonfuls brown sugar 
6 potatoes $ cup water 
3 apples 1 meat-cube 


Select a slice of ham about 1 inch thick and weighing about 1 
pound. It must be mild-cured and tender; if inclined to be 
salt, soak it first in cold water. Trim off the fat, cut this into 
small pieces, and sprinkle it over the bottom of a baking-dish. 
Lay the ham in the dish and sprinkle the sugar over. Peel the 
potatoes, and halve and core the apples without paring. Arrange 
them round the ham, add the water, cover closely, and bake in 
a good oven about 1 hour. Baste occasionally, adding more 
water if necessary. Make a gravy of the juice in the dish by 
mixing it with a meat-cube and other seasoning, if desired. 


SCALLOPED HAM AND POTATOES 


4 Ib. uncooked ham 4 pint milk 

1 lb. potatoes 1 tablespoonful butter 
2 or 3 cloves 1 tablespoonful flour 
2 small onions Pepper 


Have the ham cut in thin slices, and cut them across into small 
pieces. Slice the raw potatoes, let them soak in cold water for 
an hour, then drain and dry them in a towel. Slice also the 
onions, and make a white sauce with the butter, flour, and milk. 
Grease a fireproof dish, arrange in it the ham, potato, and onion 
in layers, sprinkling with pepper, the cloves, and a little salt if 
necessary. Pour the white sauce over all and bake for one hour 
in a 350° F. oven, keeping the contents of the dish covered for 
the first half of the time. 


STUFFED HAM 


3 or 4 slices of ham 1 cupful milk 

1 cupful bread-crumbs 4 cupful water 
1 apple Seasoning 

I egg . 3 or 4 potatoes 


Choose a mild-cured ham, have the slices cut rather thinly, and 
cut each slice in two. Peel, core, and chop the apple, mix it 
with the bread-crumbs, season with a little pepper and nutmeg, 
and moisten with beatenegg. Puta layer of this mixture between 
two pieces of ham, making meat sandwiches. Coat these lightly 
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with flour, and lay them in a greased baking-dish. Pour the milk 
and water over, and bake about 4 hour in a moderate oven, 
basting occasionally. Parboil the potatoes, place them round 
the dish, and finish cooking in the oven. 


LUNCHEON SAUSAGE 


1 lb. beef sausage-meat 1 dessertspoonful chopped 
1 Ib. pork sausage-meat pickles 
¢ lb. ham or tongue Pepper and salt 
¢ lb. bread-crumbs 2  tablespoonfuls sauce or 
1 teaspoonful mixed spice ketchup 
Glaze 


Put the two kinds of sausage-meat into a basin, add the bread- 
crumbs, and the ham or tongue cut in small pieces. Season 
with more pepper and salt, spice, chopped pickles, and the sauce 
or ketchup. Then mix together until all the ingredients are 
thoroughly blended. Make into a roll, tie in a pudding cloth, 
and cook slowly in stock for 14 to 2 hours. Lift out when ready, 
and press between two dishes with a weight on the top until cold. 
Next day remove the cloth and brush over with glaze (see p. 246). 


BAKED APPLES WITH SAUSAGE 


Scoop out the centre of 6 good-sized tart apples, leaving a thick 
shell, and cut all the pulp possible from the core. Chop this and 
mix with 1 cupful of minced, cooked sausage-meat. Refill the 
apples with this mixture, heaping the filling, and bake in a 
medium-hot oven until the apples are tender. Serve with 
baked or fried potatoes for lunch or supper, or as a garnish to 
roast chicken, duck, goose, or pork. 


SMOTHERED SAUSAGES 


This may be prepared as one substantial dish or in individual 
portions. To 1 cupful of cooked sausage-meat add 1 cupful of 
cooked and chopped celery. Mix and moisten with 1 or 2 table- 
spoonfuls of tasty sauce. Prepare 4 cupfuls of highly-seasoned 
mashed potato and add to it 4 of a beaten egg. Form into a 
thick roll with the sausage mixture in the centre, lay in a greased 
baking-tin and brush over with the remainder of the egg. Bake 
about 20 minutes in a medium-hot oven, or until the potato is 
golden brown in colour. Remove to a hot serving dish, surround 
with white sauce or tomato sauce, garnish with parsley, and 
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serve. For individual servings, line a cup or small mould 
with mashed potato, fill the centre with sausage mixture, and 
spread a layer of mashed potato on top. Invert on a greased 
baking-pan and bake and serve as directed above. 


SUNDAY NIGHT SUPPER SAUSAGE 


Make up some sausage-meat into 6 round cakes and fry them 
until crisp and brown. Poach the same number of eggs. Lay 
each slice of sausage on a round of toast with a poached egg on 
the top. Serve with or without sauce poured round, and garnish 
with parsley. 


MUTTON, CURRIES, ETC. 
LAMB CUTLETS AND GREEN PEAS 


4 lamb cutlets 1 cupful green peas 

1 onion 1 lump sugar 

2 or 3 young turnips A little water 
Seasoning 


Slice the onion very thinly and put it into an earthenware 
casserole. Wipe and trim the cutlets, and lay them on the top. 
Add the turnips cut in dice, seasoning and sugar. Pour in water 
to nearly cover the contents, put the lid on, and stew very gently 
for } hour. Then add the peas freshly shelled and cook from 20 
to 30 minutes longer. Serve very hot with a little finely-chopped 
parsley sprinkled over the top. 

Hints.—Mutton cutlets or a piece of fillet of veal could be cooked 
in the same way, allowing rather longer time. The cooking may 
be done either in the oven or on the top of the fire. The vege- 
tables may be varied, and young carrots, tomato, French beans, 
shred celery, etc., used instead of green peas. 


PILAU OF RICE 


1 to 13 lb. mutton A pinch of ground cloves 
14 pints light stock 3 oz. rice 

1 or 2 oz. butter Salt 

A pinch of ground cinnamon 1 or 2 tomatoes 


Choose a piece from the loin or neck of mutton, wipe it carefully 
and trim off the fat. Put the meat into a saucepan or double 
cooker with the stock, and stew it until tender. Then lift it out 
and put it to one side. Wash the rice in several waters, and 
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sprinkle it into the stock in which the mutton was cooked, add 
the spices and salt if necessary, and let it simmer very slowly and 
undisturbed until cooked but not broken. Add the butter in 
small pieces, allowing it to soak into the rice. If the meat has 
been fat, very little of this may be required. Brown the meat in the 
oven, or, if preferred, cut it in pieces and fry it brown in a little 
of the butter. Serve it embedded in the rice and garnish with 
small pieces of baked tomato. ; 

There are many different ways of preparing a pilau: the kind of 
meat may be varied, and also the garnish and seasoning. Seeded 
raisins or sultanas are sometimes added to the rice, and fried 
onions, hard-cooked eggs or forcemeat balls might be used as a 
garnish. 


KIDNEY HOT-POT 


4 sheep’s kidneys 1 dessertspoonful flour 

1 onion 1 gill stock or water 

2 or 3 potatoes 1 tablespoonful fat 
Seasoning 


The imported frozen kidneys may be used for this dish if they 
are allowed to thaw in warm water for some time before being 
used. Then dry them, split them, and remove the skin and 
white core. Put the flour on to a plate with some pepper and 
salt, slice the kidneys and toss the pieces in it until they are well 
coated. Now melt the fat in a small saucepan, and cook the 
kidney in it until browned on all sides. Pour in the stock or 
water, and stir until boiling. Cut the onion in very thin and the 
potatoes in medium slices, and lay them on the top. Sprinkle 
with more pepper and salt, put the lid on the pan, and cook very 
slowly for half an hour. Shake the pan occasionally to prevent 
the contents sticking. 

The addition of a few fresh mushrooms, peeled and cut in 
slices, would be an improvement to the hot-pot. 


KIDNEYS AND MUSHROOMS 


3 or 4 sheep’s kidneys 1 oz. butter or bacon fat 

4 lb. mushrooms Seasoning 

1 dessertspoonful flour A little stock or water 
Watercress 


Skin and core the kidneys, cutting them in halves. Wash them 
in salt and water, dry inacloth, and coat with flour. Melt half the 
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fat in a frying-pan, and when hot, cook the pieces of kidney until 
well browned. Then put them into a smal] saucepan, add 
seasoning and a very little stock or water, cover, and simmer 
slowly for 20 minutes. Meanwhile prepare the mushrooms, 
Peel them and remove the stalks, wash them in a little salt and 
water, and then dry. Melt the remainder of the fat in the same 
frying-pan, put in the mushrooms and fry them for a few minutes. 
When the kidneys are tender, add the mushrooms and cook both 
together about 10 minutes. Serve the kidneys on fried or 
toasted rounds of bread, and place the mushrooms in the centre. 
Garnish with watercress or small rolls of fried bacon. 

A calf’s kidney or a piece of calf’s liver may be cooked in the 
same way. 

A little finely-chopped onion or shallot may be added to the 
kidney. Smal] red tomatoes may be used in place of mushrooms. 
Peeled chestnuts, when in season, are also very good combined 
with kidney. 


CROUSTADE OF SHEEP’S TONGUES 


3 or 4 tongues 4 lemon 
4 pint parsley sauce Seasoning 
1 hard-cooked egg Mashed potatoes 


Sheep’s tongues are very often bought partially cooked, in 
which case they only require a little longer stewing in light stock, 
or in water with flavouring vegetables to make them tender. 
If purchased uncooked, they should be blanched first—that is, 
put into a saucepan with cold water to cover, brought to the 
boil, then taken off and rinsed in fresh cold water. Cook them 
as above, allowing a longer time. When the tongues are tender, 
remove them from the saucepan, skin and trim them, and then 
cut in thin slices. Make a parsley sauce with 4 oz. butter, 4 oz. 
flour, $ pint of the liquid in which the tongues were cooked, and 
1 tablespoonful of finely-chopped parsley. Season with pepper 
and salt, a little grated lemon rind, and a good squeeze of lemon 
juice. Rut the pieces of tongue into this with the white of the egg 
cut in shreds, and make all thoroughly hot over the fire. Dish up 
in a croustade of potato, sprinkle the sieved yolk of egg over the 
top, and garnish with sections of lemon. 

A Crousiade of Potato.—Take about 2 cupfuls of smoothly 
mashed potato that has been mixed with a little fat and sufficiently 
seasoned with pepper and salt. Grease a square or round cake- 
tin which measures about 6 inches across (one with a loose bot- 
tom is best). Put the potato into this and line the bottom and 
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sides. Then bake in the oven until brown and crisp, turn out 
earefully, and it is ready for filling. 


SCOTCH HAGGIS 


A sheep’s paunch 4 lb. oatmeal 

The liver, heart and tongue of a 2 tablespoonfuls ketchup 
sheep Grated nutmeg 

1 or 2 lb. onions Some stock 

3 lb. suet Seasoning 


The paunch forms the bag in which the haggis is cooked. It 
should lie in clean cold water until wanted. Wash the liver, 
heart, and tongue, boil them slowly about 1 hour, and drain. 
Then cut them in pieces, removing any skin and gristle, and put 
them through the mincing machine. Mince also the suet and 
onions, and toast the oatmeal to a golden brown. Mix all to- 
gether, season rather highly, and moisten with stock. Unless a 
very large haggis is wanted, cut the paunch into two or three 
bags, sewing them up where necessary with a needle and cotton. 
Fill them three parts full with the mixture, sew up the opening, 
and prick all over with a darning needle to prevent bursting. 
Plunge them into a saucepan of boiling water with a plate at the 
bottom, and simmer slowly from 14 to 2 hours, pricking occa- 
sionally. Drain and serve on a folded serviette. A small hole 
is cut in the skin, and the contents scooped out. 

These haggis will keep for several days, and can be reboiled 
for a short time when wanted. As the mixture is rich, and only 
a small quantity can be eaten, it is a mistake to make them 
unnecessarily large. 


ABOUT CURRIES 


is the name given to a powder or paste much used in 
India, and also to any dish seasoned with the same. Various 
spices, etc., are used in its making, including ginger, coriander, 
cumin, turmeric, and garlic, which are well ground and pounded 
together. 

Discrimination is required in the selection of the curry powder, 
curry paste, and other condiments needed, and individual taste 
must also be considered. Some of the mixtures contain too 
much garlic, or are too highly flavoured with one or other spice 
to suit the majority, and others are tasteless because they have 
been kept too long. 

Rice is an essential accompaniment to every dish of curry, and 
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should be served dry, hot, and always on a separate dish. No 
other vegetable is required. 

The epicure would also look for other accompaniments—the 
Sambals as they are called—little appetisers that can be added 
to the curry according to taste, such as chutnee, gherkins, cocoa- 
nut, thinly sliced onion, chillies, salt and pickled fish, ete. These 
may be served on little dishes placed on a tray, or on a proper 
sambal dish with its numerous partitions. Then there are the 
Poppadums and Bombay duck, well known to the regular curry- 
eater. Both these can be bought in tins at any of the Oriental 
depots. The poppadum is an East Indian wafer biscuit, which 
should be made hot by toasting or grilling. Bombay duck is 
prepared from the bomaloe fish, and it also requires to be toasted 
or fried in butter. Eaten with cheese it makes an excellent 
savoury. A point to remember in the making of curry is that it 
should be mixed and served with a wooden or horn spoon, and 
that a steel knife or fork should never touch it. 


TO BOIL RICE FOR CURRY 


The rice par excellence is the unpolished Delhi rice, and no Indian 
would use the polished variety if he could get the other, as much 
of the nourishment is rubbed off in its preparation. This rice, 
however, is not always obtainable, and the polished Patna 
variety is the kind most frequently used in this country. It is 
very white, and long and pointed in shape. 

The proper cooking of the rice is a very important matter. 
There are several different methods of doing this, but the follow- 
ing method is found to be one of the best: Wash the rice in 
several waters to ensure its being quite clean, drain it, and pick 
out any discoloured grains. Then sprinkle it into a large sauce- 
pan of boiling water slightly salted, and boil rapidly so that the 
grains dance in the water. Cook until the grains feel tender 
when tested between the thumb and finger—from 15 to 20 
minutes. Then strain in a sieve or strainer, and let the cold 
water from the tap run over it. Grease the saucepan, return the © 
rice to it, and reheat in a cool oven or by the side of the fire. 


A DRY CURRY 


1 lb. uncooked meat 1 dessertspoonful curry powder 
2 medium onions ($ lb.) 1 dessertspoonful curry paste 

1 clove of garlic 1 dessertspoonful chutnee 

2 oz. butter or fat Salt to taste 


Lemon or lime juice 
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Chop the onions or cut them in very thin slices, and fry in the 
butter until brown. Add the garlic very finely chopped or 
pounded, the curry powder, curry paste, chutnee, and a good 
squeeze of lemon or lime juice. Mash all together and cook 
gently until thoroughly mixed. Cut the meat in small pieces— 
it may be mutton, veal, fowl, or rabbit ; add it to the other 
ingredients, and cook very slowly until tender—from 2 to 3 hours, 
according to the kind of meat used. A dry curry takes a long 
time to cook, as there is no liquid about it. The safest method 
is to turn it into a double cooker, and this will avoid the risk of 
burning. Serve garnished with cut lemon and the usual accom- 
paniments. 
A WET CURRY 


1 Ib. uncooked meat 1 dessertspoonful curry powder 
} lb. onions 1 teaspoonful curry paste 
2 oz. butter or fat About 4 pint light stock or 
1 dessertspoonful rice-flour cocoanut milk 
1 tablespoonful chopped cocoa- Salt to taste 

nut The juice of 4 lemon 


Melt the fat in a saucepan, add the onion finely chopped, and 
cook it a few minutes. Then add the meat cut in small pieces, 
the curry powder, curry paste, rice flour and cocoanut, and 
stir over the fire a few minutes longer. Now add gradually 
enough light stock or cocoanut milk to make the curry soft, but 
not sloppy. Season with salt to taste. Cover and cook slowly 
by the side of the fire or in the oven until the meat is tender— 
from 1 to 2 hours, according to the kind of meat used. Add 
lemon juice, and serve with rice and chutnee. 


OTHER CURRIES 


Curry of Cold Meat.—Cut the meat in dice, removing all skin 
and superfluous fat. Heat gently in curry sauce, but do not 
boil. Garnish with cut lemon. 

Curry of Hggs.—Hard-cook the number of eggs required, and 
either leave them whole or cut in equal-sized pieces. Heat in 
curry sauce, and serve with chutnee. 

Vegetable Curryn—Any cooked vegetable may be used for a 
curry, and the more variety the better. The vegetables must 
not be too soft, and should be cut in convenient-sized pieces. 
Warm them thoroughly in curry sauce and garnish with a few 
fried mushrooms. 

Curry of Fish.—This could be prepared in the same way, using 
neat pieces of cooked fish, free from skin and bone. Fish stock 
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could be used in the making of the sauce. Garnish with hard- 
boiled egg cut in slices or a few prawns. 


MEAT-CAKES WITH POACHED EGGS 


i cupful cooked meat 1 shallot 

1 cupful cooked potatoes 1 teaspoonful chopped parsley 
1 egg 1 dessertspoonful flour 

1 oz. butter A few bread-crumbs 
Seasoning Brown or tomato sauce 


Poached eggs 


Any remains of tender, cooked meat may be used—beef, mutton, 
veal, or a mixture of meats with a little tongue or ham to give 
flavour. Remove any skin and gristle from the meat and chop 
it finely, or put it through the mincing-machine. Melt the 
butter in a saucepan, add the shallot finely chopped, or 1 tea- 
spoonful of chopped onion, and cook it for a few minutes. Sieve 
the potatoes and put them into the saucepan with the prepared 
meat, the parsley finely chopped, and a seasoning of pepper, salt, 
and 1 teaspoonful of ketchup. Mix well and moisten with about 
half the egg, well beaten. Form this mixture into 2 or 3 flat 
cakes, using a little flour. Dip them into the remainder of the 
beaten egg, and coat with bread-crumbs. Place the meat cakes 
on a greased tin, and bake them in a good oven until brown and 
thoroughly hot. Meanwhile, prepare a little brown gravy or 
tomato sauce, and poach an egg for each cake, Arrange the 
meat-cakes on a hot dish, place a poached egg on the top of each, 
sprinkle a little sauce over, and pour the rest round. 


POTTED MEAT 


4 lb. cooked beef 1 teaspoonful mixed spices 
2 or 3 oz. fat ham or bacon 1 teaspoonful made mustard 
2 oz. butter Pepper and salt 


Trim the meat and fat ham, removing all skin, gristle, and 
sinew. Cut them in pieces and put them twice through the 
mincing machine. Put the minced meat into a mortar or strong 
basin and add seasoning according to individual taste. Melt the 
butter and add most of it to the meat. Then pound all well to- 
gether, pack into pots, and run the remainder of the butter over 
the top in order to exclude the air. When the butter is set, 
cover the pots with paper. 

Note.—Other kinds of meat can be used in the same way, but 
care must be taken to add a sufficiency of fat or the potted meat 
will be dry. 


Game and Poultry 


CHICKEN EN CASSEROLE 


1 chicken 1 doz. small onions 

A little flour 2 stalks of celery 

Seasoning 2 or 3 carrots 

Fat 4 pint tomato purée 
Boiled rice 


Select a tender fowl or chicken and cut it into neat pieces, making 
about ten neat joints. Dredge these with well-seasoned flour, 
and sauté them in hot fat or dripping until well browned on all 
sides. Then lay the pieces in a deep casserole, with the onions, 
the celery cut in small pieces, and the carrots sliced. Sprinkle 
with salt and pepper, and pour in 4 pint tinned and sieved tomato, 
or enough to cover the chicken. Dot the surface with a few 
small pieces of butter, cover with the casserole lid, and cook in 
a moderate oven until the chicken and vegetables are tender, 
the time required being from 24 to 3 hours. 

When tender, remove any grease from the top of the sauce, 
stir the contents of the casserole, and serve hot. A dish of care- 
fully boiled rice may be handed separately. 


TO STEAM A FOWL 


If inclined to be tough there is no better way of cooking it. It 
should be trussed for boiling and placed in a double cooker with 
a pint of water, or better still, a pint of milk. Allow plenty of 
time for the cooking (several hours) and baste occasionally with the 
liquid. Asauce may be made with the liquid and the fowl served 
hot, or it may be allowed to cool, and served with salad and 


mayonnaise. 


CHICKEN AND RICE WITH GOLDEN SAUCE 


Cut a cooked fowl into small neat servings. Prepare a pint of 

white sauce, using equal quantities of milk and chicken broth 

and 2 tablespoonfuls of flour to thicken. Just before removing 

the sauce from the fire, stir in quickly the beaten yolk of an egg 
91 
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and 1 teaspoonful of lemon juice. Reheat the joints of fowl, 
then dish them up and pour the sauce over. Surround with a 
border of carefully boiled rice, garnish with finely chopped pars- 
ley sprinkled over. 


MAYONNAISE OF CHICKEN 


When well prepared and daintily served this is an ideal luncheon 
dish. A cooked chicken, mayonnaise sauce, and some fresh 
green salad are required for its preparation, while the addition 
of some sparkling aspic jelly would add to its attractiveness. A 
steamed chicken is best, as it is generally more juicy and whiter 
in appearance than one that has been roasted. Cut it into 
joints, making in all about nine small portions thus. Cut off 
the wings with a small slice from the breast attached (2) ; re- 
move the legs, and cut them in two by the joint (4) ; then cut off 
the merry-thought, taking with it a piece of the breast (1) ; and 
finally, raise the breast from the back part of the carcase and cut 
it in two crosswise (2). Remove as much skin as possible from 
these pieces and cut away any unsightly pieces of bone. Lay 
them with the best side uppermost on a wire stand or flat dish, 
and coat them with mayonnaise sauce. 

The mayonnaise sauce should have been made the previous 
day, as it improves and thickens if allowed to stand for a short 
time. It will also be improved for coating purposes if two or 
three tablespoonfuls of liquid aspic can be added to it a few 
minutes before being used. Coat the pieces of chicken evenly 
with the sauce and let them set, and to give them a brighter 
appearance a little liquid aspic may be run over the surface. 
Then decorate according to fancy, with small pieces of truffle, 
pickled gherkin, leaves of small cress or chervil, etc., using a 
garnish that will make a pretty contrast in colour to the yellow 
of the mayonnaise sauce. Let the sauce and decoration become 
thoroughly set before dishing up. Then arrange some carefully 
prepared green salad in the centre of the serving-dish and moisten 
it with mayonnaise sauce. Stand the pieces of chicken round 
this and garnish with more salad and chopped aspic jelly. 


DUCK A LA MODE 


1 cooked duck 1 tablespoonful flour 

Grated lemon rind 3 gills stock or gravy 
Seasoning 1 tablespoonful ketchup 

2 chopped onions 1 dessertspoonful red currant, 
A little fat jelly 


1 glass port 
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Cut the duck into joints and season each piece with pepper, salt, 
and grated lemonrind. Fry the chopped onion ina little fat until 
brown, sprinkle in the flour, and brown that also. Then pour on 
the stock or gravy and stir until boiling. Add the ketchup, the 
red currant jelly, and port wine. Place in the pieces of duck and 
stand by the side of the fire until thoroughly hot. Then dish up 
and garnish with potato balls and small baked tomatoes. This 
dish is very suitable for serving en casserole. 


DUCK WITH ORANGE SAUCE 


1 duck Stock 
Seasoning 1 orange 
2 tablespoonfuls dripping 1 tablespoonful cornflour 


2 tablespoonfuls chopped onion Potato purée 


Cut an uncooked duck into neat joints and season each piece 
with pepper and salt. Melt the dripping in a saucepan, and fry 
the joints in this along with the onion. When brown lift out 
the pieces and place them in a double cooker along with the car- 
case, any trimmings, and enough stock to cover. Cook until 
tender, then lift out the joints and strain the liquid. Put the 
latter into a saucepan, add the grated rind of an orange and the 
juice mixed with the cornflour. Stir until boiling and skim if 
necessary. Reheat the pieces of duck in the sauce, then dish 
them up on a bed of potato purée and pour the sauce over. 
Garnish with more of the purée put through a forcing-bag and 
sections of orange, which have been heated over steam. 


GROUSE 


On the 12th of August grouse-shooting commences, and from 
that date onwards the bird is available for table use. Its flavour 
improves as the season advances, and in September the bird is 
at its best. 

Grouse, like other kinds of game, requires to be kept a certain 
length of time before it develops its full flavour. It must not 
however be kept too long, or it will acquire a taint and become 
unwholesome. 

There are several different factors to be taken into account. 
For example, a bird that has been cleanly shot will keep better 
than one that has been’torn and bruised, and one that has fallen 
on dry ground will hang longer than one that lands in water. 
The length of time for hanging depends also on the age of the 
bird and the weather. An old bird will require to be kept a 
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longer time than a young one, and a cold, dry climate is much 
better for hanging purposes than a damp and muggy one. As 
a rule, grouse should hang at least 48 hours before it is cooked. 
The birds should remain unplucked and undrawn as long 
as possible. Hang them in a dry, cool place, and if possible 
where there is a current of air. If the birds happen to be wet 
they should be carefully wiped and then hung for a few hours in 
a warm kitchen, or in the sun, before being taken to the larder. 
When there has been injury to the skin the part should be liber- 
ally dusted with pepper to keep off flies. As soon as there is 
the least evidence of taint the birds should be plucked and 
drawn, and then cooked quickly once they have been prepared. 
If there is slight taint, this may generally be removed by soaking 
the plucked bird in milk, or by washing it in water with plenty 
of salt and a little vinegar. Dry thoroughly before cooking. 
If a plucked bird is not required for immediate use, it can be 
kept for a few hours longer if it is plunged into boiling water and 
allowed to remain for 5 minutes or so, then dried and dusted 
with pepper. There are several recognised signs by which the 
age of a bird can be distinguished. In the young bird the breast 
is plump and firm, and the legs smooth and supple with a short 
rounded spur, whereas in the old bird the legs are rough and 
scaly and the spur is much more fully developed. The plumage 
too of a young bird is brighter and more glossy and the wing 
feathers are softer and not so firmly fixed. 


ROAST GROUSE 


The most popular way to cook grouse is to roast it, unless the 
bird happens to be old, when some other method of cooking 
will have to be adopted. First pluck and singe the bird care- 
fully, squeeze out the inside, and then wipe it both inside and out 
with a damp cloth, but do not wash it. Work up a small piece 
of butter with pepper, salt, and a squeeze of lemon juice, and 
put this inside the body with the liver. Truss like a fowl and 
tie a piece of fat bacon over the breast. Roast in front of the 
fire or in a good oven, basting frequently with butter or bacon- 
fat. The basting is most important, as the flesh of grouse is in- 
clined to be dry. From 20 to 25 minutes should be sufficient 
time for cooking. Grouse must not be over-cooked or it will 
lose that juicy and delicate flavour for which it is so much appre- 
ciated. A few minutes before the bird is ready, remove the 
bacon-fat from the breast, dredge it with flour, and return to the 
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oven to brown. The method of serving and choice of accom- 
paniments are matters of taste and of fashion. The toast under- 
neath the bird, the fried bread-crumbs, and bread sauce are no 
longer necessities. Something lighter, a garnish of watercress, 
with one appropriate sauce and a few potato chips or straws, is 
more in favour. If a brown sauce is served, no strong spices 
must overpower the delicate flavour of the grouse. A fruit 
sauce, such as orange or lemon, has been fashionable of late, 
or some tart fruit jelly or fruit compote may be served. 


ROAST GUINEA-FOWL WITH ORANGE SALAD 


This bird belongs to the same family as the pheasant and is not 
unlike it in taste, being very savoury and easy of digestion. It 
has a slate-coloured plumage, speckled with white spots, and is 
about the same size as a pheasant. It is particularly welcome 
at a time when other game is scarce. Singe, draw, and wipe the 
bird, and truss for roasting, tying a piece of fat bacon over the 
breast, as the flesh is inclined to be dry. Then roast for $ hour 
or longer, basting well with butter or dripping. Dish up with a 
garnish of freshly picked and washed watercress and serve orange 
or any other salad separately. 

Guinea-fowl may also be boiled or steamed, when an oyster or 
celery sauce would be appropriate. 


THE PARTRIDGE 


With the beginning of September the gourmet’s fancy turns 
happily to thoughts of partridge, and it is well deserving of his 
affection. 

There are several different signs by which a young partridge 
can be distinguished. 

(1) A young bird has legs and feet of a yellowish colour, when 
older they become a slaty blue. (2) The beak of a young bird 
is tender and will bend easily, later on it becomes hard and 
brittle. (3) The shape of the wing feathers is the most depend- 
able distinction ; they are long and pointed in a young partridge, 
and rounded in an older one. 

After a partridge is shot, it should be left unplucked and un- 
drawn, and hung in an airy place as long as it is safe to keep it. 


ROAST PARTRIDGE 


Select a young bird, and pluck, singe, and clean it, Season the 
inside with pepper and salt and replace the liver. Stuffing may 
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be put in if desired, a simple stuffing made of bread-crumbs, 
parsley, etc., or a more elaborate one with chopped mushrooms 
or truffles. Then truss the partridge in the same way as a 
chicken is trussed, pressing up the breast to give it a rounded 
appearance and making it true to the old saying, “ plump as a 
partridge.’ The breast may be waistcoated with vine-leaves 
and bacon to shield it from drying, while the legs, which the heat 
takes much longer to penetrate, are cooking. A fine vine-leaf 
should be trimmed in rectangular form, spread lightly with butter, 
and laid on the breast with a thin slice of bacon of the same size 
onthe top. These should be fixed in place with a piece of string, 
and removed before the bird is sent to table. There is a good 
deal of fancy about this, because with adequate basting with 
good butter the breast may be kept from dryness without this 
extra precaution. Roasting in front of the fire is the best method, 
but with modern stoves this is not always convenient. 

It must not be sent to table underdone, but at the same time 
over-cooking must be avoided. Serve at once, removing the 
trussing strings, with a good brown gravy made in the roasting- 
tin. Add a small quantity of water, or meat stock that is un- 
flavoured with vegetables, and with a spoon rub down any juice 
that adheres to the sides of the tin. Boil 2 or 3 minutes, remove 
all grease from the surface, season to taste, and strain. 

The method of garnishing and choice of accompaniments is 
very much a matter of taste and of fashion. A garnish of water- 
cress, seasoned and sprinkled with a few drops of vinegar, and 
quarters of lemon are in favour at present. Bread sauce and 
browned crumbs are liked by some, while potato chips and a 
salad are indispensable additions. A crisp lettuce salad, with a 
suspicion of tarragon added, is a favourite; a fruit salad or 
fruit sauce has also been fashionable of late as an accompani- 
ment to roast game. 


PARTRIDGE WITH CABBAGE 


2 partridges Stock and seasoning 
Butter or bacon-fat Carrot and onion 

1 cabbage 2 or 3 cloves 

Thin slices of bacon A bouquet garni 


Smoked sausages 


This is one of the best ways of serving partridges when they are 
no longer in their first youth, and the red-legged partridge can 
be cooked very well in this manner. 
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Empty, clean, and singe the partridges and truss them into 
shape. Then brown them in a saucepan with a little butter or 
bacon-fat. Cut a fine cabbage in quarters, removing the outside 
leaves and any hard pieces of stalk. Wash it well, parboil it 
for a quarter of an hour, then strain and rinse in cold water. 
_ Line a saucepan or earthenware casserole with thin slices of 
bacon, squeeze the water out of the cabbage, and lay in half of 
it, with seasoning to taste. Place the partridges on the top with 
a few small pieces of carrot, an onion stuck with two or three 
cloves, and a bouquet garni. Then cover with the rest of the 
cabbage and more seasoning. Moisten with stock, cover closely, 
and cook in a good oven for 14 hours, or until the birds are tender. 
One or two smoked sausages, partially fried, are sometimes 
added. 

To serve: Remove the partridges, bacon, and sausage from 
the casserole. Cut the partridges into neat joints and the sausage 
in pieces. Remove the carrot, onion, and bunch of herbs, and 
cut the cabbage in shreds with a sharp knife. Then arrange the 
cabbage neatly on a hot dish with the pieces of partridge on the 
top and the bacon and sausage round. 


PARTRIDGES EN CASSEROLE A LA CREME 


Take two young partridges, season them and truss them neatly. 
Put them into a deep earthenware dish or casserole with some 
hot butter, and cook them in the oven, basting occasionally. 
Just before serving the birds, pour in four teaspoonfuls of thick 
cream and baste the birds with this. Serve in the casserole. 
Fry some fingers of bread in butter, spread them with a farce 
made of the pounded liver of the partridges, and serve these 
separately. 


A SALMI OF PARTRIDGE 


This can be made either with cooked or uncooked birds. If the 
latter, they should be roasted and left rather underdone, as they 
will finish cooking in the sauce. Cut each partridge into five or 
six pieces, according to its size. Remove the skin, and the 
larger bones of the carcase, arrange the pieces in a casserole 
and cover whilst making the sauce. Chop up the scraps, put 
them into a frying-pan with a little butter, a few small pieces of 
carrot and onion, and one or two shallots. Fry until brown, then 
sprinkle with flour and brown that also. Moisten with a little 
white wine and stock, and a tomato cut in pieces. Cover and 
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cook slowly for 1 hour. Meanwhile cook a few fresh mush- 
rooms, putting the trimmings in the sauce. When the sauce is 
ready, strain it over the pieces of partridge and let them heat 
thoroughly, but without boiling. In a salmi the sauce should 
be thick and velvety and the joints of game should seem to have 
been naturally cooked with it, and not like something swimming 
in gravy. Garnish with the mushrooms and some crottons of 
fried bread. 


THE PHEASANT 


This is one of the most highly prized of.game birds, and next to 
grouse the most popular. There are many gastronomists who 
would give the pheasant first place. It is too well known to 
need description. 

For table use the pheasant is plump and of good size, and when 
cooked at the right moment the flesh is tender and most deli- 
eately flavoured. Its value depends, more than with any other 
bird, on keeping and hanging. Its delicious flavour is. not 
developed if the bird is not kept for a sufficient time after 
being Killed ; in fact, there would be nothing to distinguish it 
from the ordinary barn-fowl. It would be both tough and 
flavourless. 

The time required for hanging depends on the weather; it is 
also a matter of sentiment and of taste. It will need some days 
at least, and if the weather is dry, a fortnight will not be too long. 

When a pheasant is about to be cooked, pluck it, being careful 
not to break the skin, which is often very delicate. Then singe 
off any hairs with a lighted taper. Remove the crop by making 
an incision in the back of the neck. Cut off the head and neck 
close to the body, leaving sufficient of the neck skin to fold over 
the back and cover the opening. Then remove the inside by 
cutting a slit in the vent, and wipe the bird inside and out with a 
damp cloth. On no account must it be washed. Keep the best 
of the tail feathers and scald and skin the feet. 


ROAST PHEASANT 


The hen is considered better than the cock. Cut } Ib. juicy beef 
in small pieces, season with pepper and salt, and insert inside the 
bird. This will improve the flavour and help to make the flesh 
more juicy. Or, if preferred, put inside a piece of butter seasoned 
with pepper, salt, and lemon juice. To truss the bird, push 
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the thighs back close under the wings, and pass a skewer through 
both legs, wings, and body. Then tie the second joints of the 
legs firmly together, making the feet stand up. Cut off the tips 
of the claws, and either skewer or sew down the neck skin at the 
back. Tie two or three slices of fat bacon over the breast of the 
pheasant, and roast from 30 to 40 minutes according to size. 
Baste frequently with butter or bacon-fat. Unlike most game, 
it should be well cooked rather than otherwise. 

Delicately browned crumbs and a good gravy are always con- 
sidered suitable accompaniments. Bread sauce has also been 
consecrated by an old English custom, but the success of this 
depends very much on the making. Simple as it may seem, it 
tastes too often like the bread poultice which it so closely re- 
sembles. 

When roast pheasant is served abroad, a garnish of watercress, 
with sometimes a surround of cut lemon, and a simple gravy are 
considered quite sufficient. 

Cranberry sauce and red-currant jelly will also appeal to some 
palates, and a green salad served as an accompaniment is always 
a favourite. \ 


THE TURKEY 


Select the whitest one you can find, and the male bird is to 
be preferred for roasting as it is generally finer and plumper in 
every way. The hen turkey is very good for boiling or braising. 
Pick out one of the short-legged variety, and see that there is 
a fair proportion of fat on each side of the wing. 

The size and weight of the bird depend on the number of per- 
sons to be catered for, and also upon whether it is expected to 
serve more than one meal. It should weigh at least 7 or 8 lb., 
as, smaller than that, it is likely to be of inferior quality. 
Beyond that weight it is quite a good plan to calculate at 
the rate of 1lb. per person. The ideal turkey weighs from 18 to 


20 Ib. 
Allow the bird to hang for several days after it has been killed. 


ROAST TURKEY 


There are several different ways of serving roast turkey, but 
perhaps it is never better than when simply roasted with a few 
prepared chestnuts put inside; garnished with watercress, and 
no other sauce than its own gravy. The pure flavour of the bird 
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is then presented, unmixed with any taste that does not belong 
to it. Many, however, prefer something more elaborate, and 
would not consider the dish aw rigueur unless one, or even two 
kinds of stuffing were used in its preparation. Chestnut and 
sausage-meat stuffing are perhaps the two favourites, and, in 
the case of a large turkey, it is quite usual to put one kind in the 
neck, and another kind in the body of the bird. A simple veal 
stuffing could also be used, or a truffle stuffing, if you are rich. 
Sew the stuffing in, and truss the turkey for roasting, making it 
as plump and even in shape as possible. ‘ 

Roast in a moderate oven from 14 to 24 hours according to 
size. A small turkey of 7 or 8 lb. will take 14 hours, 10 to 12 Ib. 
about 2 hours, and 12 to 14Jb. about 2} hours. Baste frequently 
with some good dripping or bacon-fat. This is most important ; 
unless an ever-watchful eye is kept on the basting, the turkey 
will be dried up and the Christmas dinner a failure. If no 
bacon-fat is available, it is a good plan to lay some slices of 
fat bacon over the breast of the bird ; and to prevent the 
skin from becoming too brown, a covering of paper may be 
used. 

Serve with brown gravy and bread sauce, if desired. Cran- 
berry or some other sharp sauce can also be served. The gravy 
should be served separately, but small fried sausages, forcemeat 
balls, or rolls of bacon and cut lemon may be used to garnish the 
turkey. Smoked tongue or ham is also a favourite accompani- 
ment. 


BOILED TURKEY 


When the bird is small this is a very good way of cooking it. It 
may be stuffed with a sausage-meat stuffing or with a forcemeat 
flavoured with oysters or mushrooms. Allow about 24 hours to 
cook 10 Ib., and more or less according to size. 

Rub the turkey over with lemon juice to whiten the flesh and 
wrap it up in greased white paper. Plunge it into boiling water 
or light stock to which a few vegetables and especially celery 
have been added. Cook slowly the required time, skimming 
when necessary. 

Boiled turkey may be served with any of the following sauces— 
celery, egg, parsley, oyster, or béchamel. The bird is usually 
masked with the sauce, and then garnished with rolls of bacon, 
or balls of sausage-meat and cut lemon. Boiled ham or tongue 
is the usual accompaniment, 
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BLANQUETTE OF TURKEY 


4 Ib. cold turkey 1 yolk of egg 

3 gills light stock 2 tablespoonfuls cream 
1 oz. flour A pinch of mace 

13 oz. butter Pepper and salt 


This can be made when there are quite small pieces of turkey to 
be used up. Remove all skin and bone from the turkey, cut it 
in small neat pieces, and then weigh it. 

Make a sauce with the butter, flour, and stock and cook it 
thoroughly. Season with white pepper, salt, and a pinch of mace, 
and then remove the saucepan from the fire. Add the yolk of 
egg and cream and mix them in quickly. Reheat the turkey in 
this without allowing it to boil—a double cooker or bainmarie 
is best to use for the purpose. Serve up with a suitable garnish, 
such as rolls of bacon, grilled tomatoes, small forcemeat balls, 
or croutons of toast or pastry. 


TURKEY A LA TOSCANE 


1 breakfastcupful bread-crumbs Grated lemon rind 
2 tablespoonfuls chopped ham 1 egg 


1 teaspoonful chopped onion 1 tablespoonful salad oil 
2 teaspoonfuls chopped parsley Slices of cold turkey 
4 teaspoonful curry powder Frying-fat 

Seasoning 


This dish can be made when there are some good slices of turkey 
to be reheated. Mix together the bread-crumbs, ham, onion, 
parsley, curry powder, and grated lemon rind, and spread them 
on a sheet of paper. Then beat up an egg on a plate, and add 
to it the salad oil and a pinch of salt. Trim the slices of turkey, 
making them as equal in size as possible. Brush them over with 
the egg, then toss them in the bread-crumb mixture, and press 
the latter on to the pieces. When ready for serving, fry the 
slices in hot fat until a rich brown colour. Drain and serve on 
a bed of nicely mashed potatoes with thin tomato sauce poured 
round. Cranberry or red-currant jelly may be served separately. 


DEVILLED TURKEY LEGS 


These are always appreciated by those who like something tasty. 
Chop off any unsightly length of bone and score the fleshy parts 
of the legs with a sharp knife. Make deep, even ridges both 
round and across, and then brush over with melted butter. 
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To prepare the devilled mixture, mix on a plate 1 teaspoonful 
each of French and English mustard, 2 teaspoonfuls finely 
chopped chutney, a pinch of ground ginger, pepper, salt, a little 
cayenne, and a few browned bread-crumbs. Spread this mixture 
over and into the cuts, and let the turkey legs stand for an hour 
or longer. Then cook them on a hot greased grill until crisp and 
brown. Serve quickly, garnished with watercress. Small pats 
of butter and some piquant sauce may be served separately. 


THE HARE 


Hang the hare, for a week at least before using it, in a cool dry 
place and protected from flies. Hang it without being paunched 
and with the head downwards. A small tin can may be hung 
under the head to catch any blood. When ready to use, skin it 
first. Cut off the first joint of the fore and hind legs, and, with 
a pair of scissors, make a lengthwise slit in the skin underneath 
the body. Detach the skin from the flesh with the fingers and 
then draw it over the hind legs, turning the skin of the legs in- 
side-out. Now draw the skin off the body and down towards 
the shoulders, removing it from the fore legs in the same way. 
Draw the skin off the head very carefully, using the point of a 
small knife if necessary. One of the most convenient ways of 
skinning a hare is to hang it on a hook by one of the hind legs— 
the skin can then be stripped off without having to turn the 
animal round and round. 

The next step is to paunch the hare. Make a slit in the body 
in the same direction as the skin was cut and remove all the inside. 
Reserve the liver, heart, and kidneys if they are good, also any 
blood, but throw away the rest. Wash the hare in tepid water, 
without letting it soak, dry in a cloth, and it is then ready for 
cooking. 

A certain amount of care and attention must be bestowed upon 
the cooking of hare, and proper seasoning is essential to its suc- 
cess at table. If the hare is young, it may be roasted; but a 
larger one is better treated in some other way, such as jugged 
hare, or hare soup. A young hare or leveret is known by its 
claws, which are smooth, sharp, and pointed, while in the older 
animal they are rougher and more rounded. Small white teeth, 
a narrow cleft in the jaw, soft and thin ears, and a small nut 
under the paw are other indications of youth. When preparing 
hare for a small household, it is a good plan to make two separate 
dishes, which can be served at different times. 
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ROAST SADDLE OR BARON OF HARE 


The body of the hare alone is used, cutting it off close to the 
shoulders. The legs, neck, and head can be jugged, or converted 
into soup. Prepare a nice savoury stuffing (see below), place 
this into the saddle, fold the skin over it, and secure it well at 
the ends. The flesh of the back may either be larded or have 
slices of fat bacon laid over it. Cover with greased paper, place 
on a roasting-tin with some dripping and milk, and roast from 
30 to 40 minutes according to size. Baste frequently, as the 
flesh of a hare is very apt to taste dry. Serve with brown gravy, 
and hand red-currant or guava jelly separately. Potato chips 
would be a good accompaniment. 


JUGGED HARE 


4 hare Stock 

3 or 4 oz. fat bacon 1 glass port 

14 oz. flour A bouquet garni 
2 oz. butter or dripping Seasoning 

1 doz. small white onions Forcemeat balls 


Cut the hare in pieces not larger than a small egg, and coat them 
with some of the flour. Melt the fat in a saucepan, put in the 
onions and bacon cut in strips, and toss over the fire until lightly 
browned. Then lift these out and brown the hare in the same 
fat, sprinkling over the remainder of the flour. Put all into a 
jar or fireproof casserole, season with pepper, salt, and a little 
Jamaica pepper. Add the bouquet garni, port wine, and enough 
stock to cover. Cover closely and cook in a moderate oven until 
tender. It is a good plan to stand the casserole or jar in a tin 
and to keep a little water round it. Or, if preferred, the hare 
may be steamed. Just before serving, remove the bouquet 
garni and add a few forcemeat balls. Serve red-currant or cran- 
berry jelly separately. 

Note.—Sometimes a piece of juicy beef is cooked along with 
the hare. 


FORCEMEAT FOR HARE 


6 oz. bread-crumbs Rind of 4 lemon 

2 oz. suet Liver and kidneys of hare 
1 tablespoonful parsley Seasoning 

} teaspoonful mixed herbs Egg and milk 


Cook the liver and kidneys’ in a little stock, then drain and chop 
them finely. Chop also the suet and parsley and powder the 
A* 
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herbs. Mix all together in a basin, season with pepper, salt, 
and a pinch of nutmeg, and bind together with egg and milk, 
or egg and stock. A little chopped ham or bacon may also be 
added. 

To Make Balls —Form the forcemeat into a roll, cut off small 
pieces and roll into balls the size of a marble. Coat them with 
flour, fry in hot fat, and drain well. 


RABBIT WITH CHESTNUTS 


1 rabbit Seasoning 
2 tablespoontfuls dripping 1 tablespoonful flour 
1 small onion Stock 

Chestnuts 


Wash the rabbit, and then blanch it by putting it into a sauce- 
pan with cold water to cover it and bringing it to the boil. Wash 
again to get rid of allscum. Now cut the rabbit into neat small 
joints, keeping back the shoulders, the head and neck, and any 
thin pieces of flap from the back pieces. Melt 1 tablespoonful 
of dripping in a stewpan; when smoking hot, put in the neat 
joints of rabbit, put on the lid, and shake the pan occasionally 
until the pieces have taken colour. Then lift out the rabbit, 
put in the trimmings broken small and treat them in the same 
manner. When brown, well cover them with water, add the 
onion and a little salt, and boil quickly for 4 hour. Then 
strain, and rinse the saucepan. Melt in it the other tablespoonful 
of dripping ; when brown, stir in the flour and let that brown 
also. Now pour in the stock from trimming, and stir until boil- 
ing. Put back the joints of rabbit, and stew slowly until tender 
(about 1 hour). Season to taste, and a few minutes before 
serving drop in a few chestnuts which have been boiled and 
skinned. A green vegetable should be served with this. 


TERRINE OF RABBIT 


1 rabbit 1 onion 
+ Ib. fat bacon Seasoning . 
4 Ib. liver 1 teaspoonful mixed herbs 


Soak the liver in cold water for $ hour, and then dry it in 
a cloth. Cut both liver and bacon into small dice, and fry them 
together until cooked, adding a little more fat if necessary, 


Season well, and sprinkle in the onion finely chopped. Then 
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strain off the fat and put the mixture through a mincing machine, 
in order to make a smooth farce. 

Wash the rabbit and cut it in small joints, or, better still, in 
small pieces free from bone. Season with pepper, salt, and 
finely powdered herbs. Then fry the pieces for a few minutes 
in the fat left from the above mixture. Now take a strong 
terrine or fireproof dish, grease it, and put in a layer of the liver 
farce. On this put a layer of rabbit and repeat putting in alter- 
nate layers until the dish is full. The last layer should be one 
of farce. Smooth over the top with a knife, cover with greased 
paper, stand the terrine in a tin with hot water coming half-way 
up the sides, and cook in the oven for 13 hours. When ready, 
run a little liquid butter or lard over the top and serve cold. 

A terrine of hare or game can be made in the same way. 


Sauces and Salad Dressings 


MEAT AND FISH SAUCES 


Every good cook should understand this branch of cookery; 
it is one of the most interesting, and certainly one of the most 
important. 

The excellence of many a dish depends almost entirely on its 
sauce, in fact some dishes would be most insipid, and even 
unpalatable, were it not for this special accompaniment. 

A good sauce will transform the most homely fare into some- 
thing appetising, and cause it to be eaten with relish. 


WHITE FOUNDATION SAUCE 


1 oz. butter White pepper 
1 oz. flour Salt 
$ pint milk or white stock A squeeze of lemon juice 


Melt the butter in an immaculately clean saucepan. 

Any mixture so delicate in flavour as a white sauce would very 
easily be tainted by any unpleasant odour left in a saucepan. 
A well-lined enamelled saucepan is perhaps the best to use, and 
it must be unchipped. A milk boiler or double cooker is also 
excellent, as the sauce can be left to cook and keep warm with- 
out danger of burning. 

Add the flour and bind well together with a wooden spoon. 
Cook for a minute or two without browning. Then draw the 
pan off the fire, pour in the liquid, and stir over the fire until 
boiling. Add seasoning and simmer at least 5 minutes. Add 
the lemon juice when the sauce is off the fire. 


IMPORTANT DETAILS 


The Thickening.—The basis of most white sauces is butter and 

flour cooked together, which makes a thickening. It is very 

important to cook these for a minute or two before pouring on 
106 
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the liquid ; this not only helps to blend them, but it will give 
the sauce a glossy appearance. ; 

The Iiquid.—This part of a white sauce consists of milk or 
white stock. The saucepan should be drawn off the fire and the 
thickening allowed to cool for a second or two before this is 
added, otherwise the sauce is apt to become lumpy. It may 
then be returned to the heat and the contents stirred constantly 
with a wooden spoon until it reaches boiling-point. The amount 
of liquid added depends on the purpose for which the sauce is 
to be used. If it is required for coating, say, a piece of fish, 
it should be made thick enough to coat the back of the spoon ; 
but if meant for pouring round a dish, it should be thin enough 
to flow easily without lumping. 

A white sauce can be made more tasty by using seasoned milk 
(see p. 112) instead of plain milk. White stock, made from veal 
or chicken, can also be used, or fish stock if the sauce is required 
for fish. 

The Seasoning.—It is impossible to give the exact quantity 
for seasoning ; the cook must taste it until she gets the sauce 
right. White pepper should be used in white sauce, as black 
would give the appearance of specks of dust. A squeeze of 
lemon juice added when the sauce is removed from the fire 
helps to bring out the flavour. 

The Importance of Thorough Cooking.—It must always be 
remembered that no sauce containing flour is ready when it 
comes to the boil. It requires at least 5 minutes’ simmering to 
take that raw taste off the flour, which is so unpleasant. 

To Make the Sauce Richer.—A simple white sauce will always 
be improved by having an extra amount of butter put in at the 
last. This should be added in small pieces and stirred in until 
melted. It will help to give the sauce that smooth, creamy 
taste not to be obtained in any other way. Another way of 
enriching a sauce is by the addition of a little cream or 1 or 2 
yolks of eggs. When yolks are added, they should either be 
beaten in a basin and the sauce poured on to them, then reheated 
quickly and served at once, or the pan containing the white 
sauce can be removed from the fire and the yolks stirred in very 


quickly. 
VARIATIONS OF THE WHITE SAUCE 


By using the above directions for making White Sauce and adding 
some distinctive flavouring, many different sauces can be made, 
as the following examples will show. 
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i Anchovy or Shrimp Sauce.—To } pint white sauce made with 
fish stock and milk add 1 teaspoonful anchovy or shrimp essence. 

Béchamel Sauce.—Use seasoned milk for the liquid and add a 
little cream. 

Caper Sauce-—To 3 pint white sauce made with fish stock 
or meat liquor add 1 tablespoonful chopped capers and 1 table- 
spoonful of the vinegar. 

Cheese Sauce.—To 3 pint good white sauce add 2 tablespoonfuls 
grated cheese and a little made mustard. Stir in an extra piece 
of butter before serving. 

Egg Sauce.—To 4 pint white sauce add 1 or 2 hard-cooked 
eggs finely chopped. 

Fennel Sauce.-—Cook some fennel until tender, chop it finely, 
and add it to white sauce. 

Onion Sauce.—Add Spanish onions, cooked until tender and 
finely chopped, to the white sauce. 

Parsley Sauce.—Add some very finely chopped parsley to the 
white sauce. 

Sweet Sauce.—Omit the seasoning from the white sauce and 
add sugar and flavouring. 

Velouté Sauce.—Use chicken or veal stock for the liquid, and 
add a little cream. 


BREAD SAUCE 


1 pint milk A small piece of mace 
1 small onion 3 oz. fine bread-crumbs 
2 or 3 cloves 1 oz. butter 

Seasoning 


Put the milk into a saucepan with the onion, cloves, and mace. 
Stand this over a gentle heat until the milk is flavoured, then 
remove the onion, etc., and add the bread-crumbs and butter. 
Cook slowly until the bread-crumbs swell, and season to taste. 


This sauce must not be made too thick, as it becomes thicker 
with standing. 


BROWN GRAVY 


It is quite as easy to make this smooth and velvety and of a rich 
brown colour as to prepare the less pleasing variety. It should © 
be made in the roasting-pan itself, so as not to lose any of the 
delicious juice and valuable colouring extracted during the 
roasting. Pour off all excess of fat, and replace the roasting-pan 
over the heat. Sprinkle flour over the hot fat, allowing 1 table- 
spoonful to 1 tablespoonful fat. Stir the flour into the fat lightly 
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until it has taken a rich brown hue. Then add very gradually 
1 pint water or stock, bring to the boil and season with pepper and 
salt. Pass it through a fine strainer. 
If an unthickened gravy is desired, pour off all the fat from the 
roasting-tin, add 1 pint stock, bring to the boil, season and strain. 
Note.—A little wine may be added if the sauce is for game. 


CELERY SAUCE 


Wash a small head of celery, cut it in shreds, and then stew 
slowly until tender in white stock or a little water. Drain off 
any superfluous liquid and rub the celery through a fine sieve. 

Now make a white sauce as directed on p. 106, and use the celery 
purée as part of the liquid. Season to taste. The addition of 
a little cream is an improvement. 


CRANBERRY SAUCE 


Pick and wash 1 |b. cranberries and put them into a stewpan 
with 1 teacupful water. Stew them until reduced to a pulp, 
“bruising them well with the back of a wooden spoon. Then add 
+ Ib. sugar and a little port wine if desired. 


CURRY SAUCE 


1 teaspoonful curry powder 1 small apple or a stick of 
1 teaspoonful curry paste rhubarb 

1 oz: butter 4 pint light stock 

1 dessertspoonful rice-flour 1 teaspoonful lemon juice 
1 onion 1 lump sugar 


Salt to taste 


Melt the butter in a saucepan, and put in the apple and onion 

both finely chopped. Fry them a few minutes, and then add 

all the other dry ingredients. Mix well together and moisten 

gradually with the stock. Simmer the sauce for half an hour, 

and add the lemon juice at the last. The sauce may be sieved 
if desired and a little cream added. 


FISH SAUCE (WHITE) 


1 oz. butter A squeeze of lemon juice 
$ oz. flour White pepper 
4 pint fish stock : Salt 


Melt the butter in a saucepan and stir in the flour until smooth. 
Then add the stock and stir until boiling. Season to taste, 
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simmer for two or three minutes in order to cook the flour thor- 
oughly and add the lemon juice. An extra piece of butter or a 
tablespoonful of cream stirred in just before serving will improve 
the sauce. Or, it can be made richer by adding 1 or 2 yolks of 
eggs, but the sauce must not boil after these are in. This white 
sauce forms the foundation of many other fish sauces; for 
example: 

Mussel Sauce-—Add prepared mussels to the above white 
sauce. 

Oyster Sauce.—Scald some sauce oysters, then remove the 
beards and cut them in two. Strain the oyster liquor, use it 
in making the white sauce, and add the oysters just before 
serving. 

Shrimp Sauce.—Add 1 or 2 oz. of picked shrimps to the above 
white sauce. 

Tomato Sauce.-—Make the white sauce fairly thick and add 
tomato purée to flavour. 


HOLLANDAISE SAUCE 


2 oz. butter 2 yolks of eggs 

i dessertspoonful tarragon 1 dessertspoonful lemon juice 
vinegar Salt and cayenne 

2 tablespoonfuls water or fish 
stock 


Put the water or stock, vinegar, and yolks of eggs into a basin, 
and stand the basin in a saucepan of hot water. Whisk over the 
fire until the sauce thickens, then draw the saucepan to one side 
and add the butter in small pieces, stirring well. Season to 
taste, and add the lemon juice. The sauce must not boil or it 
will curdle. 


ITALIAN SAUCE 


1 tablespoonful each of chopped } pint fish stock 
carrot, onion, and lean raw _ 1 glass white wine 


ham 1 dessertspoonful chopped 
1 oz. butter parsley 
1 oz. flour Seasoning 


Brown the butter in a saucepan, put in the onion, carrot, and 
ham, and fry them a few minutes. Then add the flour and 
brown that also. Pour in the stock and wine and stir until 
boiling. Season to taste, simmer for 15 minutes and strain. 
Reheat, and add parsley at the last. A few chopped mushrooms 
may also be added. 
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MUSTARD SAUCE 


1 oz. butter 1 teaspoonful dry mustard 
4 oz. flour 1 gill water 
Seasoning 1 dessertspoonful vinegar 


Melt half the butter in a small saucepan, stir in the flour and 
mustard, mixing until smooth. Then pour on the water, and 
stir until boiling. Season with pepper, salt, and the vinegar, 
and add the remainder of the butter at the last. If the flavour 
of onion is liked, a little, very finely chopped, may be fried in 
the butter before adding the flour. 


ORANGE SAUCE (SAVOURY) 


4 pint light stock Grated rind of 1 orange 
4 oz. butter Juice of 2 oranges 
4 oz. flour 1 yolk of egg 


Salt to taste 


Melt the butter, mix in the flour, and pour on the stock. Stir 
until boiling. Add the orange rind and juice and simmer for 10 
minutes, stir in the yolk of egg, and strain before serving. 


TOMATO SAUCE 


4 pint tomato purée 14 oz. flour 
14 oz. butter Stock 
Seasoning 


Melt the butter in a saucepan and stir in the flour, cooking the 
two together for a minute or two. Add the tomato purée and 
stir until boiling. Thin down with some well-flavoured stock, 
add seasoning to taste and strain before using. 


SAUCE FOR BOILED TURKEY 


2 oz. butter 4 pint milk 
2 oz. flour 1 tablespoonful chopped parsley or 
1 pint light stock 2 hard-cooked eggs 


White pepper and salt 


Melt the butter in“a saucepan without allowing it to brown. 
Stir in the flour and cook it for a minute. Then add the milk 
and 1 pint light stock or boilings from the turkey. Stir until 
boiling, simmer a few minutes, and season to taste with white 
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pepper and salt. Add the parsley, or eggs finely chopped, at 
the last. Pour this over the turkey. 


WHITE WINE SAUCE 


1} gills white sauce 4 oz. butter 
4 gill white wine 1 yolk of egg 
A squeeze of lemon juice 


Make the white sauce rather thick, and add to it the white wine. 
When boiling draw to the side of the fire and stir in the butter 
and yolk of egg. Season to taste, but do not boil again. 


SEASONED MILK FOR SAUCES 


Put as much milk as required into a saucepan, and add to it 
a small quantity of carrot, turnip, onion, and celery, a few parsley 
stalks, 1 or 2 cloves, and a small blade of mace. Let this stand 
by the side of the fire to infuse, then strain, and cool before using. 


FISH STOCK FOR SAUCES 


There is no comparison between a sauce made with a well- 
flavoured fish stock and one in which milk or water forms the 
liquid part. The latter is entirely lacking in character. Wash the 
trimmings of fish, breaking up the bones and discarding the black 
skin. Put them into a saucepan with equal parts of milk and 
water to cover them, and add a few parsley stalks, a small piece 
of onion, a blade of mace, 4 dozen white peppercorns, 2 or 3 
cloves, and a bayleaf. Simmer by the side of the fire to extract 
the flavour, then strain ready for use. A little white wine can 
be used instead of milk, and gives a delicious flavour. 


SALAD DRESSINGS 


INTRODUCTORY 


The success of Salad Dressing will depend very much on the 
quality of the materials employed. Use pure and fresh olive 
oil, bright and golden in colour and delicate in taste, and the 
finest malt vinegar, or, better still, a good French wine vinegar. 
See also that the dressing is served as cold as possible, using 
ice if necessary. 
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The dressing acts as a solvent, and helps to make the salad 
more digestible. A great deal might be written about the 
various kinds, although, strictly speaking, there are only two 
typical ones—the Latin, or French Dressing, and the Mayonnaise. 
To the true connoisseur the simple French dressing, consisting 
of oil and vinegar with seasoning, has never been bettered— 
others, however, prefer to enrich this with egg, make it more 
pungent with mustard, or transform it into a mayonnaise. The 
following recipes offer a good variety to choose from. 


A SIMPLE FRENCH DRESSING 


2 or 3 tablespoonfuls oil 1 tablespoonful vinegar 
Pepper and salt 


Add the oil gradually to the condiments, and when the salt is 
dissolved, pour in the vinegar. A little tarragon vinegar is 
sometimes added. The proportion of oil to vinegar varies with 
individual taste; the French would use rather a larger quantity 
than we should. The vinegar should be suppressed as much as 
possible, as a salad soaked in vinegar is spoilt. 


BOILED DRESSING 


1 dessertspoonful flour 1 egg or 2 yolks 

1 teaspoonful mustard # cupful milk 

1 teaspoonful sugar 1 tablespoonful oil or melted 
Cayenne and salt butter 


+ cupful vinegar or lemon juice 


Sieve all the dry ingredients and stir the milk into them gradually. 
Add the egg and mix thoroughly, then the butter or oil, and 
vinegar or lemon juice. Cook in a double boiler, stirring all the 
time until the sauce thickens. Then strain and cool. 


BLOATER PASTE DRESSING 


Work together 1 teaspoonful bloater paste, } teaspoonful mustard, 
a pinch of salt and pepper, and } teaspoonful paprika. Add a 
few drops of Worcester sauce, 3 tablespoonfuls salad oil, and 1 
tablespoonful vinegar. Mix thoroughly ; then add 1 tablespoon- 
ful capers, 4 teaspoonful chopped chives, and 4 teaspoonful 
minced parsley. Pour over the salad. A salad finished with 
this dressing is excellent with cold fish. 
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CREAM DRESSING 


1 gill cream 2 tablespoontuls vinegar 
Salt and cayenne 


Add seasoning to cream and whip it until thick. Then add 
French wine vinegar very gradually. Chill and use as required. 


HORSE-RADISH MAYONNAISE 


4 cupful sour cream 14 tablespoonfuls grated horse- 
1 teaspoonful lemon juice radish 
1 teaspoonful vinegar A pinch of sugar 


Salt and cayenne 


Whip the cream until thick and add the horse-radish, which 
has been carefully cleaned and then grated. Season to taste. 
This is very good served with roast beef and with some kinds of 
salads. 


MAYONNAISE SAUCE 


2 yolks of eggs 1 tablespoonful white vinegar 
Salad oil 2 teaspoonfuls tarragon vinegar 
4 teaspoonful made mustard Seasoning 


Put the yolks of eggs into a medium-sized basin with the mustard, 
pepper, salt, and cayenne, and twist a cloth wrung out of cold 
water round the base of the basin to keep it cool and steady. 
Add the oil very gradually, stirring all the time with a wooden 
spoon or wire whisk. There is no need to measure the oil, 
just keep on adding it slowly and steadily until the mixture 
can be stirred only with difficulty. Then add the vinegar and 
mix well. Lemon juice is sometimes used instead of vinegar, 
and cream instead of oil. More or less vinegar can be added 
according to taste and the purpose for which the sauce is to 
be used. 


POTATO DRESSING 


1 baked potato 1 teaspoonful mustard 
4 tablespoonfuls oil 4 teaspoonful sugar 
2 tablespoonfuls vinegar $ teaspoonful salt 


Remove the mealy part from a baked potato and rub it through 
a sieve. Add salt, mustard, and sugar, then half the vinegar. 
Mix well, add the oil slowly, and then the rest of the vinegar. 
This makes a delicious creamy sauce if properly prepared. 
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SAVOURY SALAD DRESSING 


4 tablespoonfuls salad oil 14 tablespoonfuls tomato 

1 tablespoonful tarragon vinegar ketchup 

3 tablespoonful Worcester sauce Black pepper and salt 
Pinch of cayenne 


Mix together the first four ingredients and then season to taste. 
Beat well together until thoroughly blended and serve at once 
on a green salad. 


SPANISH SALAD DRESSING 


1 teaspoonful castor sugar 1 tablespoonful lemon juice 

4 teaspoonful salt 1 tablespoonful cold water 

$ teaspoonful made mustard 1 teaspoonful Worcester sauce 
A pinch of paprika 1 tablespoonful tomato ketchup 


5 tablespoonfuls salad oil 


Mix together in a basin the sugar, salt, mustard, and paprika. 
Moisten these with the other ingredients, beat thoroughly and 
serve on any plain salad. 


SAUCE VINAIGRETTE 


Add a little chopped parsley, chopped gherkin or capers, and 
chives to French dressing. 


SWEET SAUCES 
COFFEE SAUCE 


1 oz. butter 1 oz. sugar 
$ oz. cornflour 1 yolk of egg 
4 pint black coffee Vanilla 


Melt the butter in a small saucepan and mix in the cornflour. 
Add the coffee and stir until boiling. Simmer slowly for 5 
minutes, add the sugar and flavouring, and, just before serving, 
stir in the yolk of egg. Do not boil again. 


CREAM SAUCE 
1 gill cream 1 tablespoonful castor sugar 
Pinch of salt Vanilla 
Whip the cream slightly, and add the sugar gradually while 
beating. Flavour with vanilla, add a few grains of salt, and 
serve piled up in a crystal or china dish. 
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CUSTARD SAUCE 


1 yolk of egg 1 gill milk 
1 teaspoonful sugar Flavouring 


Beat the sugar and yolk of egg together in a basin. Heat the 
milk and pour it over them, stirring all the time. Return all 
to the saucepan and stir carefully until the custard thickens. 
Strain at once and add vanilla or other flavouring to taste. 


HARD SAUCE OR BRANDY BUTTER 


2 oz. fresh butter 2 oz. castor sugar 
1 dessertspoonful brandy Nutmeg 


Beat the butter to a cream with a wooden spoon, add the sugar 
gradually and flavour with brandy or rum. The stiffly beaten 
white of egg may also be stirred into the mixture. Set the sauce 
in a cool place until wanted, and serve piled up in a fancy dish, 
with a sprinkle of nutmeg on the top. 


ORANGE OR LEMON SAUCE 


1 large orange 1 oz. butter 
4 oz. flour or cornflour 4 pint water 
1 or 2 yolks of eggs 1 tablespoonful sugar 


Wipe the orange, grate off the rind and rub it into the sugar. 
Melt the butter in a saucepan and stir in the flour. Then pour 
in the water and stir until boiling. Add the sugar and the 
strained juice of the orange, and simmer slowly for 2 or 3 minutes. 
Then remove the saucepan from the fire, and quickly stir in the 
yolk or yolks of eggs. Pour at once into a sauce-boat. 


Lemon Sauce can be made in the same way by substituting 
lemon for orange. 


PEPPERMINT CREAM SAUCE 


2 or 3 marshmallows 1 white of egg 


4 teacupful water 2 or 3 drops essence of pepper- 
1 tablespoonful sugar mint 


Put the sugar and water into a saucepan and make a syrup. 
Add the marshmallows cut in pieces and stir carefully until 
dissolved. Whip up the white of egg in a basin and pour the 


SAUCES AND SALAD DRESSINGS 117 


marshmallow mixture gradually on to it, stirring all the time. 
Flavour with peppermint and set aside until quite cold. 


RUM SAUCE 
4 oz. cornflour 1 oz. butter 
3 gills water 1 or 2 drops essence of cinnamon 
1 dessertspoonful sugar . 1 tablespoonful rum 


Mix the cornflour with a little cold water. Boil the remainder 
of the water and pour it on to the cornflour, mixing well. Pour 
into a saucepan and stir until boiling. Add sugar and flavouring, 
and last of all the butter broken in small pieces. 


SABAYON SAUCE 


3 oz. castor sugar Rind of 4 lemon (grated) 
2 eggs 4 gill white wine or sherry 
Juice of 4 lemon 


Put all the ingredients except the whites of eggs into a basin. 
Stand the basin over a saucepan of hot water and beat the 
mixture with a wire whisk until thick. Then pour it gradually 
on to the whites of eggs, which have been beaten to a stiff froth. 
Serve in a sauce-boat. 


WHIPPED SAUCE 


2 oz. fresh butter 2 oz. castor sugar 
2 whites of eggs 1 gill boiling water 
4 gill sherry 


Beat the butter to a cream and add the sugar sifted. When 
very light, add one white of egg ; beat for a few minutes with a 
small whisk, then add the second white of egg and beat again. 
Just before serving, stir in the boiling water and sherry, stand 
the basin over a saucepan of hot water, and whisk until frothy. 
Serve at once. 


WINE SAUCE 


4 oz. flour 1 oz. butter 
14 gills water 1 oz. sugar 
3 gill sherry 


Melt the butter in a saucepan and stir in the flour. Then add 
the water and stir until boiling. Cook for 2 or 3 minutes, add 
sugar and the wine_at the last. 
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SAUCES FOR ICED SUNDAS 


Strawberry Sauce.—Boil } cupful of sugar with 4 cupful of 
water until they form a syrup. Add 4 lb. strawberries, which 
have been crushed with a silver fork. Remove from the fire 
and chill thoroughly before using. 

Raspberry Sauce can be made in the same way. 

Tinned fruit may be used instead of the fresh, substituting 
the liquid from the tin for the water and only using sugar if 
necessary. If the seeds are objected to, the sauce may be rubbed 
through a fine hair sieve. It will be a saving of time if the 
sauce can be made the day before it is to be used, in order to 
have it very cold. 

Caramel Sauce.—Melt a cupful of granulated sugar until it 
becomes a clear and amber-coloured syrup. Then add 1 cupful 
of boiling water gradually and simmer for 15 minutes. Use 
either hot or cold. The addition of a few chopped walnuts will 
give a delicious flavour to the sauce, 

Chocolate Sauce.—Melt 1 oz. of good chocolate in a small 
saucepan over hot water. Add } oz. butter and pour on gradually 
1 teacupful of boiling water. Bring to the boil, flavour with 
vanilla, and sweeten to taste. Simmer 10 minutes longer, 
strain and use either hot or icy cold. 

Foamy Orange Sauce is surprisingly dainty. Beat the whites 
of two eggs until very stiffand dry. Add gradually 2 tablespoon- 
fuls castor sugar finely sifted, and 4 teacup of orange juice, 
beating constantly. Just before serving mix in 1 teaspoonful 
of finely grated orange rind and pour this over the ice 
cream. A dash of colour may be added by putting a few thin 
slices of candied peel over the top of the sauce. 


Egg Dishes and Omelets 


EGG DISHES 
INTRODUCTORY 


The egg lends itself so readily to different modes of treatment, 
and there are so many palatable and inexpensive ways of serving 
it, that it seems a pity there should be such a lack of variety 
in the way it appears on our tables. There is scarcely anything 
in the way of scraps that cannot be utilised in the making up of 
little egg dishes, the remains of fish, meat, game, poultry, vege- 
tables, cheese, and even sauces can all help in making their pre- 
paration more tasty and appetising. 

The purchase of a few dainty fireproof dishes will give an air 
of refinement to egg dishes and enable them to be served up 
in an attractive manner. In many cases the eggs can be both 
cooked and served in the same dish. 


EGG CROQUETTES 


Remove the shells from some hard-cooked eggs and chop them 
rather finely. Put them into a saucepan with an equal quantity 
of thick white sauce, and an equal quantity of white bread-crumbs. 
Season with pepper, salt, a pinch of nutmeg, and a squeeze of 
lemon juice. Stir over the fire until all is thoroughly blended, 
and then spread the mixture on a plate and let it cool. When 
firm enough to handle, form into small cutlet shapes, using a 
little flour ; egg and. bread-crumb them, and fry in boiling fat 
until a golden brown. Drain on paper, and stick a small paper 
skewer or a piece of parsley stalk in the end of each. Serve up 
neatly, and garnish with parsley. 
119 
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EGG DARIOLES 


4 hard-cooked eggs 1 tomato 
2 raw yolks 4 small onion 
5 oz. bread-crumbs A pinch powdered herbs 
1 dessertspoonful chopped A little milk 

parsley 1 gill white sauce 
Pepper and salt A little ketchup 


Put the bread-crumbs into a basin and add to them the eggs 
finely chopped, the tomato rubbed through a wire sieve, and the 
onion finely chopped. Season to taste with pepper, salt, parsley, 
and a little finely powdered herbs. Add the raw yolks of eggs, 
moisten with milk, and mix again. Put the mixture into six 
greased dariole moulds or small cups ; cover with greased paper 
and steam them slowly for 20 minutes. Turn out and serve with 
white sauce flavoured with the ketchup. If fresh mushrooms 
are obtainable, these may be cut in small pieces and stewed in 
the sauce. 


EGG FRICASSEE 


4 hard-cooked eggs 1 dessertspoonful chopped 
4 pint white sauce parsley 
White pepper and salt Pinch of nutmeg 


Cut the eggs in about eight equal sized pieces. Make a good 
white sauce, season it sufficiently and add the parsley. Warm 
the eggs thoroughly in this sauce, being careful not to break 
the pieces, and serve garnished with crotitons of fried bread, 
or with small baked tomatoes or green peas. 

Note.—Other sauces could also be used for the reheating of 
cooked eggs, and the garnish too might be varied to suit individual 
taste. 


EGGS AND MUSHROOMS 


5 or 6 eggs 1 teacupful milk 

¢ lb. fresh mushrooms 1 tablespoonful minced parsley 
2 tablespoonfuls water Pepper and salt 

A little butter + teaspoonful paprika 


2 tablespoonfuls bread-crumbs 


Wash, skin, and slice the mushrooms, and simmer them for 10 
minutes in a covered saucepan with a little butter, the water, 
pepper and salt. Then turn them into a greased baking-dish. 
Beat the eggs slightly, add to them the parsley, paprika, milk, 
and a little salt, and pour over the mushrooms. Sprinkle the 
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crumbs on the top, and lay on a few small pieces of butter. 
Stand the dish in a tin of hot water, and bake in a moderate 
oven for 4 hour or until the eggs are set. 

Another way of preparing eggs and mushrooms is to scramble 
the number of eggs required and to serve them neatly on toast. 
Then garnish with grilled mushrooms, and sprinkle with a little 
paprika. 

EGGS NESTED IN RICE 
1 breakfastcupful rice 6 eggs 
lor 2 oz. butter $ pt. tomato sauce 


Boil the rice until tender, and drain well as for curry. Return 
it to the saucepan and reheat with the butter, using the necessary 
salt. Hard-cook the eggs and make the sauce boiling hot. 
Arrange the rice in an oblong on a hot dish, make indentations 
and place the eggs, either whole or halved, in them. Pour a 
little of the sauce over, and the remainder round the dish. 


EGGS EN PETITES COCOTTES 


Take as many cocotte dishes as required, an equal number of 
eggs, and some fresh cream. Grease the cocottes lightly with 
butter and put a teaspoonful of cream into each, then a pinch 
of salt and pepper. Pour a little water into a deep baking-tin 
or dish, bring it to the boil, and place in the cocottes. (The 
water should not reach more than half-way up their sides.) 
As soon as the cream is very hot, break a fresh egg into each 
cocotte, and pour another teaspoonful of cream on the top. 
Season again very lightly and place all in a hot oven from 3 to 
5 minutes. Serve at once. 


EGGS SUR LE PLAT 


Melt a small quantity of butter in a fireproof dish, break the 
required number of eggs into it, season with pepper and salt, and 
put some small pieces of butter on the top; then bake the eggs 
in the oven, or cook them on the hot-plate, until the white part 
is set, but not hard. Serve on the dish in which they are cooked. 

This dish may be varied by sprinkling some savoury mixture 
over the dish before breaking in the eggs, such as chopped ham, 
tongue, mushrooms, herbs, parsley, shallot, grated cheese, etc., 
or by pouring over the eggs when nearly cooked some good 
gravy, sauce, or cream. 

Or, a layer of sauce may be poured into the dish first, the eggs 
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broken into it and then cooked. A well-made bread sauce is 
very good used in this way, and with the addition of a little 
grated cheese a most savoury dish can be produced. A layer of 
tomato sauce, with eggs broken into it and a sprinkling of parsley 
over the top, is also good. 


EGG RISSOLES 


Use the same mixture as for Egg Croquettes and put small 
portions inside rounds of very thin pastry before the egging 
and bread-crumbing. 


EGG IN SPINACH CASES 


Line the bottom and sides of six small, buttered, fireproof 
dishes with hot, very finely chopped and seasoned spinach, 
leaving a hollow in the centre of each. Break an egg into each 
dish, sprinkle with salt and pepper, and pour over a little melted 
butter. Set in a tin with hot water, and place in a moderate 
oven until the eggs are set. Pour a few drops of ketchup or 
sauce on the centre of each egg and serve at once. 


BIRDS’ NESTS WITH CHEESE SAUCE 


Cook the required number of eggs for 5 minutes. Then place 
them in cold water and remove the shells carefully. Dry the 
eggs and coat them lightly with flour. Beat up an egg with 
1 tablespoonful of water, pepper and salt, and dip each boiled 
egg into this mixture. Then roll them lightly in fine bread- 
crumbs, coating them well. Lay the prepared eggs in a frying- » 
basket and cook them in deep fat at 390° F. until a golden brown. 
Drain on paper, cut in two with a very sharp knife, and remove 
a small slice from the pointed end of each to enable the pieces to 
stand. Arrange them on a hot dish and pour cheese sauce round. 


ITALIAN EGGS 


1 oz. butter 3 oz. soft cheese 

1 tablespoonful chopped onion Seasoning 

1 tablespoonful parsley 3 or 4 fresh eggs 

1 cupful tomato sauce Hot buttered toast 


Melt the butter in a saucepan, put in the onion and fry it a golden 
brown. Then add the chopped parsley, tomato sauce or purée, 
and cheese cut in dice. Stir over a gentle heat until the cheese 
is melted, and season with pepper, salt, and a pinch of powdered 
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mace. Beat up the eggs, add them to the mixture in the sauce- 
pan, and stir until they are set, like scrambled eggs. Serve at 
once on buttered toast, and garnish with a few sippits of toast 
or fried bread. 


POACHED EGGS WITH MUSHROOMS 


3 eggs 1 teaspoonful chopped shallot 
+ lb. mushrooms A squeeze lemon juice 
4 oz. butter Seasoning 


Hot buttered toast 


First peel and wash the mushrooms. Dry them in a cloth and 
cut them in small pieces, except three of equal size, which should 
be reserved for placing on the top of the eggs. Melt the butter 
in a saucepan, put in the chopped shallot, and fry it brown. 
Then add the mushrooms (chopped and whole), with seasoning 
to taste, and a squeeze of lemon juice. Cover and cook for 10 
minutes. Poach the eggs, keeping them as round in shape as 
possible. Serve them on rounds of hot buttered toast. Place 
a whole mushroom on the top of each, and garnish round the dish 
with the chopped mushroom. 


SARDINE EGGS 


Hard-cook the required number of eggs, and cut them in halves 
crosswise. Remove the yolks and cut a small piece off the 
ends of the white cases to enable them to stand. Pound sardines, 
free from skin, with the yolks of eggs and a little butter ; then 
sieve the mixture, season to taste, and use it for filling the white 
cases. <A pretty effect can be produced by putting the savoury 
paste into a forcing-bag with a star or rose pipe and forcing it 
out into the egg-cups. A little salad or aspic jelly may be used 
as a garnish. 

This dish may be varied by using any kind of savoury paste, 
a purée of ham or game, cream cheese, or a curry mixture, etc., 
to mix with the yolks of eggs. Or a stoned olive may be stuffed 
with some of the savoury mixture and put in the centre of the 
egg case. 


SCRAMBLED EGGS 


1 or 2 oz. butter ; 3 eggs 
% teacupful milk or chicken Seasoning 
broth Hot buttered toast 


Prepare the toast, cut it in convenient sized pieces and keep it 
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hot. Then melt the butter in a saucepan, add the milk or broth, 
and the eggs slightly beaten. Season to taste, being careful to 
add enough salt. Now stir the mixture over a moderate heat 
until the eggs begin to set, then reduce the heat, and continue 
stirring until sufficiently thick. Pour the mixture at once over 
the prepared toast and serve immediately. Scrambled eggs 
should never stand, but be served up as quickly as an omelet. 

Note.—The scrambled egg may be varied: (1) by spreading 
the toast with some savoury paste, (2) by adding some other 
ingredient to the egg mixture, such as chopped ham, green peas, 
asparagus points, shrimps, grated cheese, etc., or (3) by adding 
a garnish such as rolls of bacon, grilled mushrooms or tomatoes, 
fried onions, etc. 


SPINACH MASKED WITH EGGS 


2 lb. spinach 3 hard-cooked eggs 
1 oz. butter Some grated cheese 
4 pint white sauce Seasoning 


Cook the spinach, which has been carefully picked and washed. 
Drain it thoroughly and chop finely. Season with pepper, salt, 
and a pinch of nutmeg. Reheat with the butter and 1 or 2 
tablespoonfuls white sauce. Then turn the spinach into a fire- 
proof dish and cover the top with the eggs cut in slices. Pour 
over the remainder of the sauce, sprinkle with cheese, and brown 
in the oven or under the grill. 


OMELETS 
INTRODUCTORY NOTES 


With care and attention to instructions anyone can master the 
art of omelet making. 

A certain amount of knack and delicate handling are necessary, 
and one must not be discouraged if the first two or three omelets 
are not altogether successful—aultimate success is sure to be the 
result of genuine effort. 

An omelet is a most useful kind of dish ; it is nourishing and 
quickly made, and can be very convenient in an emergency. It — 
is also the means of using up odds and ends which are too small 
to make a separate dish—the remains of cooked fish, meat, 
vegetables, and sauces can all be utilised in omelet making. 
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These may either enter into the formation of the omelet itself, 
or serve as a separate filling. 

Have everything in readiness before beginning to make an 
omelet, and a dish heating on which to serve it. Also, serve it 
at once ; an omelet must never wait, but rather be waited for. 

The eggs used must be of unqualified freshness, and good butter 
is required for the cooking. A good pan is also an essential— 
perfectly clean and smooth, and, if possible, kept specially for 
the purpose. 

There are many different kinds of omelets, but the manner of 
making them all is very much the same, the variation being 
supplied by the different ingredients added to the omelet, or 
used in the filling. The omelet takes its name from its peculiar 
flavouring. 


A SIMPLE FRENCH OMELET 


2 eggs © 1 oz. butter 
2 tablespoonfuls water or milk Seasoning 


Break the eggs into a basin and beat them just enough to blend 
the yolks and whites. Add the water or milk and seasoning, 
and mix these in. If the flavour of garlic is agreeable, take a 
small piece and rub over the inside of the bowl before commenc- 
ing. A teaspoonful of parsley and a pinch (not more) of finely 
powdered herbs may also be added to the beaten eggs if 
desired. 

Meanwhile place the omelet pan with the butter in it over a 
low heat. Allow the butter to melt without taking colour, and 
tilt the pan in order to grease the sides. Now pour in the egg 
mixture and mix it quickly with a spoon until the eggs are deli- 
cately set. Then slip a knife round the edges and tilt the pan a 
little, so that the liquid egg on the top may run to the bottom of 
the pan and be cooked. ‘Turn in the edges of the omelet towards 
the centre, giving it the shape of an oval cushion. Let it rest a 
moment and brown slightly, then turn over on to a hot dish and 
serve at once. 


A PUFFY OMELET OR SOUFFLE OMELET 


3 eggs 1 oz. butter 
3 tablespoonfuls water or milk Seasoning 


Divide the yolks from the whites of the eggs, putting them in 
separate bowls. Beat the yolks with a wooden spoon until 
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creamy and lemon-coloured. Add the seasoning and water or 
milk, and beat again. Whisk the whites to a stiff froth, making 
them so stiff that the bowl or plate can be inverted without their 
slipping out. At this point place the omelet pan with the butter 
over a low heat, and let the butter melt without browning. 
Turn the whites into the yolk mixture, and with a spoon mix 
them in carefully, but not overmuch. Grease the sides of the 
pan with the butter and pour in the mixture. Cook over a 
moderate fire until it “ breathes,’ or becomes full of breaking 
air bubbles on the surface, and is golden brown on the underside. 
Then place the pan in a moderate oven, about 350° F., for 
about five minutes, or until the omelet is dry on the top. Re- 
move at once when ready, as overcooking will tend to make it 
tough. Run a spatula gently round the edge and underneath 
the omelet to loosen it, then make a mark across the middle at 
right angles to the handle and double it over. Turn it gently on 
to a hot plate, garnish, and serve at once. 


CHEESE OMELET 


Make a simple omelet and sprinkle it with grated cheese when 
nearly cooked. Finish under the grill of the gas stove, browning 
the cheese. 


FISH OMELET 


3 eggs Seasoning 
1 teaspoonful chopped parsley 2 or 3 tablespoonfuls cooked fish 
1 oz. butter 


This is a good way of using up fish when the remains are scanty. 
Divide the yolks from the whites of the eggs, putting the yolks 
into a basin and the whites on to a large plate. Add the chopped 
parsley and seasoning to the yolks, and beat them with a wooden 
spoon until soft and creamy. Then add the fish, broken up 
finely with a fork. Beat the whites with a palette knife until 
stiff, and melt the butter in an omelet pan. Fold the whites 
into the creamy mixture and pour all into the melted butter. 
Stir the mixture over the fire until it begins to set. Then slip 
the palette knife underneath and fold over, first from one side 
and then from the other, making the omelet oval in shape. If 
not cooked sufficiently in the centre, hold under the grill or in 
front of the fire for a minute or two. Then turn the omelet 
on to a hot dish and serve at once, 
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HAM OR TONGUE OMELET 


Make a soufflé omelet and add two tablespoonfuls of cooked and 
minced ham or tongue to the creamed yolks of eggs before mixing 
in the beaten whites. 


KIDNEY OMELET 


Skin 2 sheep’s kidneys and cut them in small pieces, removing 
the hard fat from the centre. Melt } oz. butter in a small pan, 
put in the kidney with 1 teaspoonful of finely-chopped onion, and 
fry a little. Add seasoning and | teaspoonful chopped parsley. 
Put the lid on the pan, and cook slowly about 10 minutes. Place 
this mixture in the centre of a plain omelet. A little good gravy 
may be served round. 


MUSHROOM OMELET 


Prepare some fresh mushrooms and cut them in thin slices. 
Cook them in a little butter and season to taste. Put them in 
the centre of the omelet before folding it over. 


TOMATO OMELET 


2 or 3 ripe tomatoes 2 or 3 eggs 

A little butter 1 teaspoonful chopped parsley 
1 teaspoonful chopped shallot 1 tablespoonful warm water 
Pepper and salt 1 oz. butter 


Peel the tomatoes and cut them in pieces. Cook them a few 
minutes in a small quantity of butter, with the chopped shallot 
and seasoning. Keep this hot whilst making the omelet. Beat 
up the eggs with pepper and salt, the chopped parsley, and warm 
water. Melt 1 oz. butter in an omelet pan, and as soon as it 
begins to frizzle, pour in the egg mixture. Stir lightly with a 
fork until it begins to set. While still soft put some of the tomato 
mixture in the centre and fold over. Turn on toa hot dish, and 
pour the rest of the tomato mixture round the sides. 


SWEET OMELET 


This may be made by either of the recipes given for a savoury 
omelet. The puffy omelet is perhaps the most suitable. Sugar 
would take the place of the seasoning and a suitable flavouring 
added. Warmed jam or stewed fruit is generally put in the 


centre before folding over. 
ix 
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BAKED OMELET SOUFFLE 


4 eggs 2 tablespoonfuls milk or cream 
4 dozen sweet almonds 2 tablespoonfuls castor sugar 
A pinch of salt 


Separate the yolks from the whites of eggs, and beat the yolks 
with the sugar for 10 minutes. Add the almonds, blanched and 
finely chopped, and the milk or cream. Beat the whites to a stiff 
froth with a pinch of salt, and add them to the yolks, ete. Butter 
a flat oval dish, and on it pile up the omelet mixture. Bake ina 
moderate oven from 15 to 20 minutes. Sprinkle with sugar, 
and serve at once. A little jam or some pieces of stewed fruit 
may be put at the bottom of the dish. 


CHOCOLATE OMELET SOUFFLE 


2 tablespoonfuls grated chocolate 5 whites of eggs 
2 tablespoonfuls castor sugar 3 yolks of eggs 
$ teaspoonful vanilla essence A little butter 


Cream the sugar, yolks of eggs, and chocolate together, and add 
the vanilla. Fold in the whites of eggs, which have been beaten 
to a stiff froth, and turn the mixture into a well-greased soufflé 
dish. Bake in a moderate oven until well risen and firm to the 
touch, about 20 minutes. Dredge with sugar, and serve at once. 


RUM OMELET 


Make a French omelet, adding sugar to the eggs. When ready 
turn on to a hot dish and sprinkle with sugar, Pour over a 
glassful of rum, set it alight, and serve blazing. 


SURPRISE OMELET 


Butter a flat dish and arrange on it a layer of finger biscuits or 
sponge-cake. Prepare eggs as for a soufflé omelet, adding sugar 
and flavouring to taste. Then place a block of vanilla ice-cream 
on the sponge-cake and quickly cover with the omelet mixture. 
Place in a brisk oven until nicely browned. Serve at once. It 
is a great surprise to find the icy mixture inside the hot covering. 


Pastry and Pastry Dishes 


INTRODUCTORY 


The making of pastry is not really difficult ; a certain amount 
of practice, and close attention to details, will in the end ensure 
success. The beginner should commence by trying the simplest 
kind of pastry, i.e., short crust, where the fat is rubbed into the 
flour, and the rolling out is very easy. 

The utensils required for pastry-making are not numerous ; 
the following are the most necessary: A baking-board that is 
flat and smooth, or better still, a marble or slate slab, or one of 
those new tables with a top of enamelled steel. If a wooden 
board is used, it should not be used for chopping, as this roughens 
the surface. A smooth rolling-pin, not too heavy and without 
loose handles ; a basin, pastry brush, flour dredger, and a sieve 
or patent sifter for the flour. 

The materials used must be good of their kind, but not neces- 
sarily the most expensive. The flour in all cases should be dry 
and free from lumps. 

Various kinds of fat may be employed in the making of pastry 
—hbutter, lard, dripping, margarine, and fat made from vege- 
tables and nuts. Good butter is always the best, but when ex- 
pense has to be considered, very good results can be obtained 
by using one of the other fats, or a combination of butter and some 
other fat. 

Water is the usual liquid employed for mixing pastry, but 
milk is also used, and sometimes the yolk or white of an egg. 
Any liquid used must be very cold; a lump of ice added to it 
will be a help in hot weather. 

The best pastry is that which contains the largest amount of 
cold air before baking. It is important, therefore, to have cool 
hands, cool utensils and materials, and to make the pastry in as 
airy a place as possible. All the handling must be done quickly 
and lightly. The mixing in of the liquid may be done with a 
knife, or with the hand if cool. The rolling should be done in 
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short, quick strokes, pressing equally with both hands. If the 
pastry is inclined to stick to the board or slab, lift it on the rolling- 
pin, dredge a little flour both under and over it, and brush it off 
again lightly. Avoid, however, rolling in more dry flour than is 
necessary, as it will give the pastry a white and common appear- 
ance. With pastry that has to be rolled out several times it is 
sometimes wise to set it aside to cool between the rolls. This 
is especially necessary in hot weather. Most pastry is improved 
by being glazed either before or after baking. Meat and savoury 
dishes of pastry are generally glazed with yolk of egg and water, 
sweet dishes with slightly beaten white of egg and sugar. Or 
a little milk brushed over the pastry will give a moderate gloss 
and is more economical. 


DIFFERENT KINDS OF PASTRY 
SHORT CRUST 


3 lb. flour Squeeze of lemon juice 
t lb. fat 1 teaspoonful sugar 
A pinch of salt Cold water 


Weigh carefully and sieve the dry ingredients into a basin. Add 
the butter or other fat, cover it with flour, and then rub the two 
together with the tips of the fingers until they resemble bread- 
crumbs. Lift up the flour and fat in the hands while doing this 
and let the cold air mix with them. Then make a hollow in the 
centre, squeeze in the lemon juice, and add cold water very 
gradually with the left hand while you keep mixing with the 
right. Add just sufficient water to bind all together; if the 
pastry is made too moist it will not be short. Turn the pastry 
on to a floured board and knead lightly with the hand until free 
from cracks. Then roll it out to the thickness required. 


ROUGH PUFF PASTRY 


+ lb. flour 2 oz. butter 
4 teaspoonful salt 4 teaspoonful lemon juice 
2 oz. lard Cold water 


Sieve the dry ingredients into a basin, break in the fat in pieces 
_ the size of a small nut and leave it like that. Add the lemon 
juice, mix into a paste with cold water and turn on to a floured 
board. Roll out into a long, narrow strip, always rolling with a 
forward movement and not too heavily. Fold in three, turn the 
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pastry half round, bringing the join to the right-hand side, and 

roll again. Repeat this until the pastry has had four turns. 

A roll and a fold is called a turn. Then cool thoroughly before 

using. If wrapped in a floured cloth or greased paper it can'‘be 

kept overnight. 

_ ‘ere pastry is useful for meat pies and savoury pastries of all 
inds. 


PUFF PASTRY 


+ lb. flour A squeeze of lemon juice 
% ib. butter Cold water 
Salt 


This is superior to any other pastry in appearance and taste, 
and consists of innumerable thin layers, which melt in the mouth. 
Its lightness depends on the amount of cold air enclosed in the 
making and the expansion of that air in baking. Use pastry 
flour and good butter, or a mixture of butter and lard. 

The butter should first be washed to remove all salt and 
buttermilk. To do this, put it into a basin under a tap of cold 
running water, heat the hands in hot water and chill them in 
cold, then squeeze the butter in the water until of a waxy con- 
sistency and easy to handle. Then dry it in a lightly-floured 
cloth and pat it until every drop of water has been expelled. 

Have the sifted flour in a basin, add a pinch of salt, then take 
a piece of the butter about the size of a walnut and work it into 
the flour with the tips of the fingers. Now make a well in the 
centre, put in a squeeze of lemon juice, which helps to lighten 
the pastry, and add sufficient cold water to form a dough. The 
aim should be to get both the dough and the butter of the same 
consistency. 

Form the dough into one lump and turn it out on a lightly- 
floured board. Knead it vigorously for about 10 minutes until 
smooth and velvety, and until it no longer sticks to the fingers. 
When it is smooth and elastic, take the rolling-pin and roll it 
out into a thin square or round. Shape the remainder of the 
butter into a flat cake and place it in the centre. Fold over the 
Sides of the dough so as to enclose the butter completely, at the 
same time leaving room for the spread of the butter when rolling. 
Pat down with the rolling-pin, and roll out into a long narrow 
strip. Now fold the pastry in three, folding the first flap from 
you and the second towards you. Then turn the pastry half- 
way round, bringing the folds to the right-hand side. 

Press the edges firmly with the rolling-pin, to enclose all the 
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air possible, and this finishes what is called one “turn” in 
pastry making. Puff pastry requires seven “turns ” or rollings 
in all, but as too much rolling at one time would make it too soft, 
it has to be put aside to rest and cool between the “ turns.” 
The usual plan is to give the pastry one “turn” or rolling the 
first time, then put it aside in a cool place for at least } 
hour, bring it out again on the board, and give it two rolls and 
folds in exactly the same way as the first time. Again lay it 
aside, and repeat this twice more, until the pastry has had its 
seven rolls in all. When lying, it should always be kept 
covered with .grease-proof paper, or with muslin wrung out 
of cold water. 

Puff pastry is used for anything where a very light pastry is 
required, such as vol-au-vent patties, small French pastries, 
mince-pies, etc. The baking of it requires as much care and 
judgment as the making. The secret of success lies in having 
the pastry cold and the oven hot. The latter should register 
from 450° to 500° Fahr. to begin with, and when the pastry has 
risen its full height, the heat may be reduced slightly to allow 
it to finish cooking. 


MEAT PIES, ETC. 
THE INSIDE OF THE PIE 


Almost any kind may be used, beef, mutton, veal, pork, 
chicken, pigeon, rabbit, or game, or a mixture of two or three 
kinds together. All meat should be carefully wiped with a 
clean damp cloth, or washed if necessary, then trimmed and 
cut up in the form suited to its kind. Solid meat should be 
cut up in small pieces, or in thin slices and rolled; game, 
poultry, and rabbit, into small joints and the larger bones 
removed, ‘There should be nothing uneatable in the form of 
skin, gristle, or superfluous fat, although a certain amount of 
bone is sometimes permissible. 

The meat should then be carefully seasoned with pepper and 
salt and other flavouring added, according to the kind of meat 
used and to suit individual taste. A little grated lemon rind and 
juice with finely-chopped parsley is suitable for white meat, 
some chopped onion or shallot and a sprinkling of Jamaica 
pepper for the darker kinds. Onion must, however, be added 
with caution, as it is not agreeable to every palate. Sometimes 
the meat is browned in a little fat before it is put into the pie- 
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dish, this makes it richer, and gives a darker-coloured gravy. 
If a slightly thickened gravy is required, the meat should be 
coated with flour. 

Whenever possible, good and tender meat should be used for 
making a pie, but if a tough and inferior kind has to be used, it 
should be partially cooked before the pastry cover is put on. 
This should be done in such a way as to lose none of the flavour 
of the meat. The best method is to cover the pie-dish when 
filled with another dish, and to place it in a moderate oven for 
1 hour or longer. Or the meat may be stewed in a jar or double 
cooker to make it tender. Needless to say, it must be allowed 
to cool again before the pastry is laid over it. The prepared meat 
should be packed into the pie-dish rather loosely, and the dish 
should be sufficiently small to allow the contents to be well 
raised in the centre, and thus give the pie a plump appearance. 

The Gravy.—lt is very important that every pie has some good 
gravy. The dish should be half filled with stock or water before 
covering, and additional liquid poured in when the pie is cooked. 
If any bones and trimmings have been taken from the meat, 
these might be used for making a little stock while the pie is cook- 
ing. If the pie is to be served cold, a little gelatine might be 
dissolved in the stock, so as to form a jelly. 


SPECIAL FILLINGS FOR PIES 


Beef-steak and Kidney Pie. Required: 1 lb. beef, 2 or 3 sheep’s 
kidneys. 

Cut the meat in thin strips and dip them in flour seasoned with 
pepper, salt, and a little Jamaica pepper. Skin, core, and wash 
the kidneys and cut them in small pieces. Roll up the beef with 
a small piece of fat and a little kidney inside each piece. A little 
finely-chopped onion may also be added. Then pack the rolls in 
a pie-dish with a little ketchup and stock or water. A few mush- 
rooms, peeled and cut in pieces, may also be added. 


Chicken Pie. Required: 1 tender fowl, } lb. ham. 

Cut the bird into neat joints, removing the skin and all the 
larger. bones. Season carefully with pepper, salt, and a little 

wdered mace, and mix with the ham, cut in small pieces, 
grated lemon rind and juice, and some chopped parsley. Add 
some forcemeat balls and hard-cooked eggs cut in pieces, also 
some stock made from the bones of the fowl. If a cold pie 
is wanted, another way of serving it is to turn it out of 
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the dish when cooked and have the pastry underneath the 
meat. In this case the meat need not be piled high in the dish, 
but kept level, and there will be no need to add any decoration. 
It should be filled up with good jelly-stock when cooked. A few 
slices of hard-cooked egg laid at the bottom of the dish when 
filling will make an effective garnish. When the pie is turned 
out, garnish round with some nice green salad. 


Fish Pie.—Use either cooked or uncooked fish. Those of a 
firm fibre, such as cod, halibut, turbot, or salmon, should be 
cooked first, but the more tender kinds, such as whiting, had- 
dock, sole, or plaice, might be used raw. Break or cut the fish 
into small pieces and season it with pepper, salt, cayenne, grated 
lemon rind and juice. Mix well and bind together with a little 
good white sauce. Add 1 or 2 hard-cooked eggs cut in pieces, 
and sprinkle with chopped parsley. When a rich fish is used, 
such as salmon, a spoonful or two of cooked rice may be mixed 
with it. A few oysters or picked shrimps may also be added. 


cabbit Pie.—Required: 1 young rabbit, 4 to 6 oz. ham or 
bacon. 

Wash the rabbit carefully, letting it lie in salt and water for 
an hour or so. Then put it into a saucepan with cold water to 
cover it, bring to the boil, and throw the water away. Rinse 
and dry the rabbit and cut it in small neat joints. Dip these 
in flour and season with pepper and salt. Mix with ham or bacon 
cut in strips, and sprinkle with finely-chopped parsley and a 
little grated lemon rind. Pack into a pie-dish and pour round 
a little stock or water. One or two hard-cooked eggs cut in pieces 
may be added, or a few forcemeat balls. Salt pork cut in small 
pieces may be used instead of ham or bacon. 


Veal and Ham Pie.—Required: 1 lb. fleshy veal, } Ib. ham 
or bacon. 

Cut the veal in small pieces free from skin. Trim the ham or 
bacon and cut it in thin strips. Mix them together with some 
finely-chopped parsley, the grated rind of 3 lemon and a very 
little lemon juice. Season with pepper and salt. Pack into the 
pie-dish with 1 or 2 hard-cooked eggs cut in pieces, and add a 
little water. A few forcemeat balls may be added. 


TO COVER AND BAKE A MEAT PIE 


Almost any kind of pastry may be used for covering a meat pie. 
The proportions of 3 lb. of flour and from 4 to 6 oz. of fat will 
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be quite sufficient to cover the quantities of filling given, 
and this size of pie will serve from 4 to 6 persons. 

The pastry, when made, should be rolled out into an oblong 
shape about } inch in thickness. Begin by cutting off a strip 14 
inches wide, wet the rim of the pie-dish and lay this round. If 
a jom in the pastry is necessary, seal the pieces together with a 
little cold water, but do not overlap, or the covering of the pie will 
be uneven in thickness. When the rim of the dish is neatly 
covered, damp it over lightly with cold water, using a brush or 
wisp of paper. Then lay on the larger piece of pastry to cover. 
Press this on round the edges, easing it over the meat. Care 
should be taken not to stretch the pastry in any way, or it will 
shrink away from the dish in baking and spoil the appearance of 
the pie. Now take a sharp knife and cut off the large pieces of 
pastry round the dish, then hold up the dish in the left hand, and 
with the right trim neatly round the edges, cutting in short 
quick strokes, and keeping the knife inclining outwards, so that 
the pastry lies slightly over the rim. When neatly trimmed, 
open up the extreme edge of the pastry with the back of a knife, 
making it look like the leaves of a book. Then scallop round 
the edge at intervals of about ? inch. To do this, draw the back 
of the knife upwards and inwards over the edge of the pastry 
with the right hand, while pressing the pastry, which lies at the 
side of the knife, outwards with the thumb of the left hand. 
Make a hole or slit in the top of the pie, to allow the steam to es- 
cape while cooking and brush over the pastry with beaten egg, or 
with egg and milk, to give it a gloss. Then roll out the trimmings 
of pastry, cut out some leaves and make a rose or tassel to 
ornament the pie. 


The Ornamentation.—To make leaves, cut a strip of pastry 14 
inches wide, and cut this across diagonally in diamond-shaped 
pieces, then mark each of these with the back of the knife to 
represent the veins of the leaf. From 5 to 7 leaves will be re- 
quired. 

To make a rose, take a small piece of pastry about the 
size of a thimble, and work into it as much dry flour as it 
will take up. ‘Then roll it out as thin as a sheet of paper. 
Cut a square, and fold in four, making a smaller square. 
Lay this folded piece of pastry over the point of the finger, 
and fold the edges downwards over the finger. Then with a 
sharp knife make a cross on the top, cutting nearly, but not 
quite, through the pastry folds. Remove from the finger, 
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squeeze the edges together, and the top will expand like the 
petals of a rose. 

To make a tassel, cut a strip of pastry 2 inches in width, and 
score it across like a fringe to about half its width, then roll up to 
form a tassel. 

Arrange the leaves in a circle on the top of the pie, and put a 
rose or tassel in the centre, taking care that the ventilation hole 
is not closed up. Brush over the decoration with beaten egg, 
and the pie is ready for baking. It will not take any harm if 
allowed to stand in a cool place for a short time before being 
placed in the oven. 

The Baking.—Put the pie on a baking-tin and place it in a hot 
oven (380° to 400° Fahr.) until the pastry is set and beginning 
to brown. Afterwards, moderate the heat in order that the 
meat may cook more slowly. As soon as the pastry is suffi- 
ciently browned, it should be covered with a double fold of kitchen 
paper, sprinkled with water, to prevent it taking on too much 
colour. The time for cooking the pie will depend very much on 
the kind of meat being used—from 14 to 2 hours is an average 
time. The meat may be tested by running a skewer into it 
through the hole in the top. When the pie is sufficiently cooked, 
remove it from the oven. Heat some stock or gravy and pour 
it in through a filler placed in the hole, or by means of a small 
jug. Wipe the pie-dish with a wet cloth, place it on a dish, and 
garnish the top of the pie with a good sprig of parsley. 


RAISED PIES 


There are two different ways of raising pies. By the first method 
the pie-case is moulded by hand, a hot-water crust being used. 
This special pastry is flexible while warm, but hardens and re- 
tains its shape as it cools. By the second method a special 
raised pie mould is used. This opens at the side, and can be 
easily removed when the pie is cooked. These moulds can be 
obtained in many different sizes, and are more or less elaborate 
in design. 

Raised pies are generally served cold, and, as a rule, are some- 
what solid in texture. There must be no bones, nor anything 
else uneatable, and a delicious meat jelly should fill up all the 
crannies. <A tasty farce or sausage-meat is sometimes used to 
line the pie and act as a padding for the pieces of meat. Lard 
or lard and butter is generally used in the making of the crust, as 
butter alone is apt to render it too soft. 


Pastry AnD Pastry DisHxEs 137 


RAISED VEAL AND HAM PIE 


PASTRY FILiive 
1 lb flour $ lb. veal 
} Ib. lard ¢ lb. ham, 2 eggs 
14 gills milk or water Parsley, lemon 
1 teaspoonful salt Pepper and salt 


Some jelly-stock 


First prepare the filling. Weigh the veal, free from skin and 
bone, wipe it with a damp cloth, and cut it insmall pieces. Add 
to it the ham cut in small pieces, season with chopped parsley, a 
little grated lemon rind and juice, pepper and salt. Mix well 
together and just moisten with a little cold water. Hard-cook 
the eggs, and cut them in 6 or 8 pieces. 

To Make the Pie Crust.—Sieve the flour and salt into a warm 
basin. Melt the lard in a small saucepan, add the milk or milk 
and water and bring just to the boiling-point. Pour this into 
the centre of the flour and mix up quickly into a paste. Turn 
out on to a floured board and knead with the hands until smooth 
and free from cracks. Cut off about a quarter of the quantity and 
keep it warm for making the lid and decorations later on. Mould 
the larger piece with the hands into an oval or round pie-case, 
making it the desired height and with the walls and bottom of an 
equal thickness. At first the pastry may be inclined to collapse 
weakly, but as it hardens it will stand up bravely and retain its 
form. Sometimes a jar or tin is put in the centre to help with 
the moulding. 

To Finish the Pie.—Fill the case with the meat mixture and 
eggs, and shape it up again if necessary. Roll out the remaining 
piece of pastry, wet the inside edge of the pie-crust, and lay on 
the cover. Press the two edges together, and trim round neatly 
with a pair of scissors, leaving a ridge about 4 inch in height 
standing straight up round the pie. Snip this ridge with the 
scissors at a distance of about 4 inch apart. Then, with the 
fingers, bend the fringe-like pieces outwards and inwards alter- 
nately to make a pretty edge. Make a good hole in the centre of 
the pie and brush all over with yolk of egg beaten with a little 
water. Roll out any remaining scraps of pastry and cut out 
leaves and narrow strips for decoration. Fix these on to the 
sides and top of the pie and give them also a coating of egg. Lift 
the pie with a fish slice or broad knife and place it on a greased 
baking-tin. 

Bake in a moderate oven for an hour, and then in a cooler one 
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for an hour longer or until the meat feels quite tender and the 
pastry is a golden brown, when it is tested with a skewer. Have 
ready some well-seasoned stock that will jelly when cold. This 
may be made from the bones and trimmings of the veal with a 
little gelatine added if necessary. Fill up the pie with this by 
means of a filler, and set it aside until cold. Serve with a nice 


salad. 
RAISED PIGEON OR GAME PIE 


PasTRY FILLING 
I Ib. flour 3 pigeons 
Ib. lard 4 Ib. veal 
$ lb. butter 4 lb. ham 
1 yolk of egg 4 lb. bread-crumbs 
1 teaspoonful salt 2 or 3 eggs 
Cold water Seasoning and stock 


To Make the Pastry.—Do this first, as it will improve by lying 
for awhile before it is used. Sieve the flour and salt into a basin, 
and rub in the two kinds of fat until as fine as bread-crumbs. Then 
mix into a firm paste, using the yolk of egg beaten with a little 
water. Turn this on to a floured board and knead lightly with 
the hands until smooth and free from cracks. Cover the pastry 
over and lay it aside whilst preparing the filling. 

To Prepare the Filling—Bone the pigeons and cut the flesh 
in small pieces. Trim the veal and ham, cut them also in pieces 
and put them through the mincing machine. Add the bread- 
crumbs to this mince, season rather highly with pepper, salt, a 
pinch of nutmeg, a little grated lemon rind, and a good dash of 
cayenne, and mix all together into a smooth paste or farce. 
Hard-cook the eggs and cut them in pieces. 

To Finish the Pie —Grease a raised pie mould and line it with 
the pastry rolled out to about } inch in thickness. Be careful 
to press the pastry into any moulding and to keep it of an even 
thickness all over. Trim off the edges with a pair of scissors. 
Then line the mould with the farce mixture, fill up the centre 
with the pieces of pigeon and egg, adding more seasoning, and 
cever with more of the farce. Wet round the inner edge of the 
pastry lining the mould, and roll out the trimmings of pastry to 
form a lid. Lay this on, pressing the two edges together, and 
trim round with a pair of scissors. Make a hole in the centre, 
brush over with beaten egg, and decorate with leaves made out 
of the remaining scraps of pastry. 

Place the pie on a baking-tin and bake in a n.oderate oven 
until the top crust is cooked and brown. Then cover with paper, 
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reduce the heat, and cook about 2 hours longer, until the meat 
feels tender. Lift the pie from the oven and when slightly 
cooled remove the tin. Fill up the pie with jelly-stock made 
from the bones and trimmings of the pigeons, with a little gela- 
tine added. When quite cold serve garnished with parsley or 
with chopped aspic jelly and salad. 

Note.—Game may be used instead of the pigeons, and sausage- 
meat instead of the veal and ham farce. 


MEAT PATTY 
6 oz. cooked meat Seasoning 
2 oz. cooked ham 3 tablespoonfuls sauce 
1 small onion 2 eggs 


1 tablespoonful parsley 


Remove all skin and gristle from the meat and ham and put 
them through a fine mincing machine along with a peeled onion. 
Add the sauce and yolks of eggs and season to taste. Beat the 
whites of eggs to a stiff froth and stir them in lightly at the last. 

Line a deep plate or pie-tin with pastry and fill with the meat 
mixture. Put on a top crust, wetting the edge of the pastry 
where it is joined, and make a few slits in the top with a knife. 
The patty may be decorated with some leaves or twists of pastry, 
and brushed over with egg to give it a glaze. Bake in a good 
oven 450 F. about 40 minutes. A little thin brown sauce or 
gravy may be served separately. yd 

Note.—Any tasty sauce may be used for this patty, white, 
brown, tomato, etc. 


SAVOURY BEEF ROLL 


1 Ib. minced beef Pastry 

1 teacupful bread-crumbs 6 oz. flour 

4 egg 2 oz. butter or margarine 

1 onion 4 teaspoonful baking-powder 
4 teaspoonful spice 1 teaspoonful salt 

4 teaspoonful mixed herbs A little milk 

Seasoning 


Uncooked meat is best for making the roll, but if desired the 
remains of cooked meat could be utilised. Put the mince into 
a basin, add the bread-crumbs, the onion very finely chopped, 
the herbs and spice. Season rather highly with pepper and salt 
and moisten with beaten egg. Mix with the hand until all the 
ingredients are thoroughly blended, then form into a roll. Place 
this in a well-greased roasting tin, cover with greased paper, and 
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bake 20 minutes in a good oven. Meanwhile prepare the pastry. 
Sieve the flour, baking powder, and salt into a basin, rub in the 
butter until free from lumps, and add enough milk to make a 
stiffish paste. Turn this on to a floured board and roll out into 
an oblong. Remove the roll from the oven, take off the paper, 
and wrap it quickly in the pastry. Put a few pastry leaves on 
the top, brush over with milk or beaten egg, and return to the 
oven. Cook about 4 hour longer until the pastry is brown 
and thoroughly cooked. Serve the roll cut in slices and with 
brown or tomato sauce. 


SMALL SAVOURY DISHES WITH PASTRY 


TO UTILISE SCRAPS OF PASTRY 


When pastry is made to cover a meat-pie, or for any other large 
dish where it is required, there generally remain some scraps. 
With the addition of a few left-overs of meat or fish, or a small 
amount of grated cheese, quite a variety of little savoury dishes 
can be made. These will form a tasty morsel for the luncheon 
or supper-table, or even provide an entrée for the more formal 
dinner. If it is not convenient to use the scraps of pastry at 
once, they will keep for a day or two, if wrapped in greased paper 
and stored in a cool place. The following paragraphs offer a few 
suggestions. 


CHEESE SLICES 


3 oz. grated cheese 1 hard-cooked egg 
1 oz. butter Seasoning 
Pastry 


Divide some scraps of pastry into 2 equal portions and roll them 
out into 2 thin rounds. With one of these line a greased tin or 
plate. Put the grated cheese into a basin, chop the egg, and add 
it along with the butter and a seasoning of pepper, salt, and 
mustard. Mix all together and spread over the pastry. Wet round 
the edges and cover with second round. Make a hole in the centre 
and brush over with beaten egg. Bake in a good oven and serve 
cut in slices. 
CHEESE TARTLETS 


4 oz. butter 1 teacupful grated cheese 
4 oz. flour ' legg 
1 gill milk Seasoning 

Pastry 


Roll out some pastry thinly, cut out rounds, and line a few 
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greased patty-tins. Fill them with the following cheese mixture 
and bake them in a good oven about 15 minutes. Melt the 
butter in a small saucepan, add the flour, and stir until blended. 
Pour on the milk and stir until thick and smooth. Then remove 
from fire, stir in the grated cheese, yolk of egg, and seasoning to 
taste. Lastly, add the white of egg beaten until stiff. Sufficient 
for 6 or 8 tartlets. 


FISH PATTIES 


To make the pastry cases use either rough-puff or puff pastry, 
and roll it out } of an inch in thickness. Cut out rounds with 
a small cutter, place them on a slightly greased tin, and brush 
over lightly with water. Then cut an equal number of rounds 
rather thinner than the first, and from these remove the centres 
with a cutter 2 sizes smaller. Place these rings on the top of 
the rounds of pastry, and prick the centres with a fork, going 
right through to the tin. Brush over the patties with beaten egg, 
and bake them from 15 to 20 minutes in a hot oven. Bake also 
the little rounds of pastry cut from the rings, and use these as 
lids for the patties. When the patties are baked, scoop out a 
little of the soft pastry from the centre and they are ready for 
filling. 

ee aks the filling.—Use one cupful of cooked fish broken up 
into small flakes. Moisten it with some good fish sauce, and add 
the yolk of an egg and a little cream. Season carefully with 
white pepper and salt, and add a little grated lemon rind. A 
few oysters, or some chopped shrimps or prawns, may also be 
added. Heat the mixture very carefully, then put some into 
each pastry case, piling it high in the centre. Put on the lids, 
and heat the patties for 2 or 3 minutes in the oven, then serve 
them neatly arranged on a dish paper. 


MUTTON PATTIES 


3 Ib. fresh mutton Pepper and salt 

1 teaspoonful chopped onion 1 dessertspoonful ketchup 

1 teaspoonful chopped parsley 1 tablespoonful gravy 
Scraps of pastry 


Roll out the scraps of pastry to } inch in thickness, and cut out 
rounds. With these line 4 dozen greased patty-tins, keeping 
an equal number of the best rounds to cover the top. 

Cut the mutton into very small pieces, allowing only a small 
proportion of fat. Mix with it the onion, parsley and seasoning, 
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and moisten with the ketchup and gravy. fill the pastry- 
lined tins, pile the meat mixture high in the centre. Wet round the 
edge of the pastry with cold water and put on the covers. Make 
a hole in the top with a skewer and flute round the edges with the 
back of aknife. Brush over the top with a little beaten egg and 
decorate with a little twist of pastry, or one or two leaves. Place 
the pies in a good oven until the pastry is brown, then cover 
them with paper, and reduce the temperature slightly to allow 
the meat to cook. Test with a skewer before removing the pies 
from the oven. When ready, remove the pies from the tins, 
arrange them neatly on a hot dish, garnish with parsley, and serve 
some hot gravy separately. 


SAUSAGE CROQUETTES 


Use cooked sausage-meat and scraps of pastry. Roll out the 
pastry as thin as a sixpenny piece and cut it in small rounds or 
cutlet-shaped pieces. Brush over half the number of pieces with a 
little beaten egg, and put in the centre of each a small portion 
of cooked sausage-meat that has been chopped up, moistened 
with a little gravy, and adequately seasoned. Lay another 
piece of pastry on the top of each and press the edges together. 
‘Then brush over the croquettes with a little beaten egg and toss 
them in fine, white bread-crumbs. Shape them again if neces- 
sary, flattening the crumbs on with a knife. Have ready some 
hot fat (360° F.)—there must be sufficient to cover the cro- 
‘quettes—and put them into it, a fewat atime. Cook them rather 
slowly until a golden brown, drain on paper and serve garnished 
with parsley. 


SHRIMP PATTIES 


8 or 9 patty cases 2 or 3 oz. picked shrimps 

1 oz. flour 1 teaspoonful shrimp essence 
1 gill milk Lemon juice 

1 oz. butter Salt and cayenne 


A little cream 


Make the pastry cases as directed for fish patties (see p.141). To 
make the mixture, put the butter, flour, and milk into a small 
saucepan, and stir them over the fire until they form one smooth, 
soft lump. Add the shrimps and seasoning, and lastly stir in 
the cream. Heat the pastry cases, fill them up with the mixture, 
and put on the little lids. Garnish with parsley and serve hot. 


Pastry anp Pastry DisHxs 143 


TOMATO DUMPLINGS 


6 small tomatoes Pastry 

4 oz. butter 4 1b. flour 

4 teaspoonful dry mustard 3 oz. suet or butter “ 

A pinch of thyme 1 teaspoonful baking-powder 
A pinch of sugar 1 teaspoonful salt 

Pepper and salt Water 


Wipe, but do not peel the tomatoes, and cut out the stem end. 
Mix the seasoning with the sugar and butter and put some into 
each cavity. Then stand the tomatoes in a cool place while 
making the pastry. Sieve the flour, salt, and baking-powder 
into a basin, and rub in the butter or add the suet finely chopped. 
Form into a dough with cold water and roll out to } inch in thick- 
ness. Cut into 6 pieces and lay a tomatooneach. Wet the edges 
and then gather them together over the top of the tomato, cover- 
ing it well. Place on a greased tin and bake in a moderate oven 
for 4 hour. Serve either with or without a brown or tomato 
sauce poured round. 


FRUIT PIES 
FILLING FOR FRUIT PIE 


Almost any kind of fruit in season may be used, or a mixture of 
fruit if preferred. When combining fruits it is a good plan to 
put an acid fruit with one that is somewhat lacking in flavour. 
In summer, when the soft fruits are in season, a mixture of several 
different kinds makes a delicious pie. The fruit used must be 
carefully prepared according to its kind, and if time permits any 
stones should be removed. Large plums and apricots should be 
cut in pieces, otherwise the surface of the pie will have a lumpy 
appearance. 

A little grated lemon or orange rind may be added to some 
fruits as an additional flavouring, or a very small quantity of 
spice. If cloves are used, one or two will be sufficient in a good- 
sized pie. 

Fill a pie-dish with fruit and sugar in layers, regulating the 
amount of the latter according to the acidity of the fruit and 
individual taste. Care must be taken to make the last layer of 
fruit, as sugar directly below the crust is apt to discolour it. Pile 
the fruit high in the centre and away from the sides of the dish, 
and add just a little water or fruit juice, unless the fruit itself is 
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very juicy in character. A small jar may be put in the centre 
to retain some of the juice. 


FRUIT PIE, TO COVER AND BAKE 


Roll out some short-crust rather thinly. Cut off a strip a good 
inch in width, wet the edge of the pie-dish with cold water and 
lay it round. Press it well on to the outer edge to prevent 
shrinking and join neatly without overlapping. Wet round the 
edge again with cold water, and lay on the larger piece of pastry 
as a cover. This must not be stretched, but allowed to fall 
loosely into. place. Then press the edges together, easing the 
pastry on to the pie. With a sharp knife cut off any large pieces 
of pastry that may be hanging round the dish, then hold up the 
dish and trim neatly round, inclining the knife slightly outwards 
to avoid cutting the pastry too close. 

Mark round the pastry covering the rim of the dish with the 
back of a knife, making the lines as close together and as even as 
possible. Then flute the edges by pressing the back of the knife 
against the outer edge of the pastry and drawing it quickly up- 
wards and towards you. Be careful to make the flutes an equal 
distance apart. Now brush over the top of the crust with a 
little beaten white of egg and dredge it with fine sugar to give it 
a glaze. Finally, make 4 small holes, one at each end and each | 
side of the pie to allow the steam to escape from the fruit as it 
cooks. 

A fruit pie requires no further decoration on the top, leaves 
and flowers should be kept for the meat pie. Place the pie on 
a baking-tin and it is ready for the oven. 

To Bake the Pie-—A moderate oven is best for short-crust, 
about 350° F. to begin with, and then slightly lower when the 
pastry is nicely browned. The time for cooking will depend on 
the thickness of the crust and the kind of fruit used. The fruit 
is generally ready when steam begins to come through the little 
holes in the crust, but it may also be tested by putting in a 
skewer. The pastry must be well cooked, so that there is no 
sodden part underneath ; it is not sufficient to brown the top 
only. 

When ready, lift it from the oven and wipe the bottom and 
sides of the dish with a damp cloth—no drops of juice must be 
allowed to remain on the outside. Then dredge the top with 
castor sugar, and place the pie on a dish, either with or without 
a paper frill slipped round it. Serve either hot or cold. A jug 
of cream or custard may be served separately. 
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OPEN TARTS AND FLANS 


TO MAKE AN OPEN TART OR PIE 


Roll out some short-crust rather thinly and line with it a well- 
greased dish or tart-tin. Press the pastry well on to the rim of 
the dish, and do not stretch it in any way. Trim round the 
edges with a knife or pair of scissors. Then wet the pastry 
covering the rim of the dish, and lay on an extra strip of pastry. 
Join this very neatly, ornament and flute the edges, and prick 
the centre with a fork to prevent it rising in the cooking. The 
tart may either be baked before being filled, or along with its 
filling, according to what is required (see recipes). 


CHIFFON PIE 


2 bananas Essence of almonds 
2 tablespoonfuls sugar Lemon juice 

2 whites of eggs Whipped Cream 

A pinch of salt Pastry 


Make an open tart and bake it in a hot oven for 12 minutes. 
Meanwhile rub the bananas through a sieve, and add to them the 
sugar, salt, and whites of eggs unbeaten. Beat all together until 
stiff and frothy, then flavour with essence of almonds and a good 
squeeze of lemon juice. Fill up the pastry case with the mixture 
and bake in a moderate oven from 20 to 30 minutes, or until the 
mixture feels firm to the touch and is lightly browned. Remove 
the pie from the oven and let it cool. Then top it with whipped 
cream, and if desired more decorative, lay on a few small pieces 
of bright-coloured jelly, and sprinkle with chopped nuts. 


COCOA AND MARSHMALLOW PIE 


Pastry 

1 pint milk 2 tablespoonfuls sugar 

2 oz. cornflour Vanilla essence 

1 tablespoonful cocoa or + Ib. marshmallows 
Chocolate powder 1 tablespooonful cocoanut 


Make an open tart and bake it in the oven. Meanwhile, prepare 
the mixture for filling the pie. Heat most of the milk in a sauce- 
pan, and mix the cornflour and cocoa smoothly with the re- 
mainder. Add the mixture to the hot milk and stir over the 
fire until boiling. Simmer slowly about 10 minutes, and add the 
sugar and flavouring. Put this into the pastry case and place 
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the marshmallows, cut in halves, over the top. Sprinkle with 
cocoanut and brown the pie in the oven or under the grill. 


FOLKESTONE PIE 


3 oz. ground rice Rind of 1 lemon 
1 pint milk 4 lb. sugar 

2 oz. butter 2 eggs 

2 oz. currants Pastry 


Simmer the rice in the milk for 4 hour, or until thick and creamy. 
Then add the butter, currants, grated lemon rind, and sugar. 
Mix well, turn into a basin to cool, and add the eggs well beaten. 
Have ready a large pie-tin lined with pastry and made crisp in 
a hot oven. Pour the mixture into it, return to the oven and 
cook steadily from $ to # of an hour. Serve hot or cold. A 
little marshmallow cream, which can be bought in cartons, is a 
very good accompaniment. 


OPEN GOOSEBERRY TART 


1 Ib. gooseberries Sugar to taste 
1 cupful water 2 eggs 
1 tablespoonful cornflour Short-crust 


Make an open tart and bake it from 15 to 20 minutes, or until a 
pale brown colour. Then fill it with a mixture made in the 
following manner: Stew the gooseberries with the water until 
tender, adding sugar to taste. Add the cornflour broken with 
a little cold water, and cook for five minutes longer, stirring all 
the time. Then remove the saucepan from the fire, stir in the 
yolks of eggs, let the mixture cool slightly, and put it into 
the pastry shell. Beat the two whites of eggs to a stiff froth, 
mix into them gradually 2 tablespoonfuls of castor sugar, and 
spread this meringue over the gooseberry mixture. Return the 
tart to a slow oven and bake until the meringue is crisp and 
lightly browned. If preferred the tart may be served without 
the meringue, or with cream. 


ORANGE AND LEMON PIE 


1 orange © 1 dessertspoonful cornflour 
1 lemon 3 eggs 
1 teacupful water 1 teacupful sugar 

Pastry 


Line a tart-tin with the pastry rolled out rather thinly and bake 
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it in a hot oven (400° F.) for 12 minutes. Meanwhile, mix the 
grated rind and juice of the orange and lemon with the water. 
Add this gradually to the cornflour, pour all into a double cooker, 
and stir until smooth and thick. Cream the yolks of eggs with 
half the sugar, and pour the hot mixture gradually over them, 
stirring constantly. Return to the saucepan, and cook for 10 
minutes longer, but without boiling. Then remove from the fire 
and allow the mixture to cool by standing the saucepan in cold 
water. Beat the whites of eggs until stiff, add the remainder of 
the sugar, and fold most of this meringue into the cooled mixture. 
Pour into the pastry case and bake in a more moderate oven 
(350° I.) for 25 minutes. When almost ready, cover the surface of 
the pie with the remaining meringue, dredge with sugar, and 
return to the oven to brown. 


TO MAKE A FLAN 


A sandwich cake tin, or a proper flan tin, is required for making it. 
The latter is preferable, as it opens at the side, and the pastry 
can be easily removed without risk of breaking. A plain or 
fluted ring 6 or 7 inches in diameter placed on a baking-tin will 
also serve the purpose. Make some short-crust, working it up 
fairly dry, as this will prevent undue shrinkage in the baking. 
Grease the tin, and roll out the pastry to about } inch in thickness. 
Lift up the pastry on the rolling-pin and let it fall loosely into the 
tin. Then press it well in with the fingers, being careful not to 
stretch it. Trim round with a pair of scissors, leaving about 
3 inch of pastry above the top of the tin. Prick the pastry, 
lining the bottom to prevent it rising during the baking. This 
pastry case may either be baked before being filled or along with 
its filling according to the kind of fruit being used. If the former 
a dummy padding must be put in, or the flan would lose its shape 
in the oven. A few crusts of bread would serve the purpose, 
or the pastry may be lined first with paper and then filled with 
haricot beans. (The same beans may be used many times.) 
Then bake in a good oven until the pastry is well cooked and 
nicely browned. Remove the padding, and if the bottom crust 
is found to be somewhat sodden, return the pastry to the oven 
for a few minutes. 


_A FRUIT FLAN 
(1) To make a flan of soft fruit, such as raspberries or straw- 


berries, bake the pastry first. Pick the fruit and put aside a 
few of the best specimens for decoration. Sprinkle the remainder, 
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or enough to fill the pastry case, with fine sugar, and stand in a 
cool place for 4 an hour. Put a layer of cake or biscuit crumbs 
at the bottom of the flan, then the fruit, with a thin layer of red 
currant, gooseberry, or other tart jelly over the top. Garnish 
with the selected fruit. The addition of some whipped and 
sweetened cream will of course be an improvement. Or a merin- 
gue may be made of whipped white of egg and sugar, spread 
over the tart, and then browned and dried in a cool oven. 

(2) A flan of harder fruit, such as plums, greengages, or apricots, 
may be made in the following manner : Wipe or wash the fruit, 
cut in halves, and remove the stones. Sprinkle with sugar, and 
let it stand for a short time. Do not bake the pastry case, but 
fill it neatly with the fruit, pouring over any liquid that may be 
left in the dish. Then bake in a good oven until both pastry and 
fruit are thoroughly cooked. Sprinkle with sugar, and allow 
the flan to stand for a short time before removing it from the tin. 

(3) A third way of making a flan is to use stewed or tinned 
fruit, and this is very simple. Bake the pastry case first, let it 
cool, and do not fill it long before serving. Strain off all syrup 
from the fruit and arrange it neatly in the case. Two different 
kinds of fruit, or a fruit salad, may be used if desired. Then 
reduce the syrup by boiling it quickly in a saucepan until there 
is just enough left to moisten the fruit. Add to it enough gela- 
tine to stiffen it slightly, or a little arrowroot or cornflour may be 
used for the purpose. Let this cool, and then pour it over the 
fruit. The flan may be garnished with whipped cream. 


LEMON PINEAPPLE PIE 


4 lb. sugar $ gill lemon juice 
$ pint water Grated rind 1 lemon 
1 oz. cornflour 1 cup grated pineapple 
4 oz. butter 2 tablespoonfuls cocoanut 
A pinch of salt Pastry 
2 eggs 


Line an open tart-tin or flan ring with pastry. Prick the bottom 
to prevent the pastry rising, and bake in a good oven from 15 to 
20 minutes. 

To make the filling.—Put half the sugar, the water, cornflour, 
butter, and salt into a lined saucepan or double boiler, and stir 
over the fire until thick. Then cook slowly about 10 minutes 
in order to swell the cornflour. Add the beaten yolks of eggs, 
stirring constantly, and cook a minute or two longer. Then 
remove the pan from the fire, and allow the contents to cool. 
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Add the strained lemon juice, lemon rind, and the pineapple, 
which should be drained free from juice. Mix well and pile in 
the baked pastry shell. Whip up the whites of eggs and add to 
them very slowly the remainder of the sugar. Spread this 
meringue on the top of the mixture, sprinkle with the cocoanut, 
and place in a cool oven until the meringue is set and lightly 
browned. 
SPICED APPLE CAKE 


1 lb. apples A little water 
3 0z. sugar 1 teacupful cake or biscuit 
Rind of 4 lemon crumbs 
PastTRY 
3 oz. flour } teaspoonful spice 
3 oz. cornflour 1 yolk of egg 
3 oz. butter A pinch of salt 


2 oz. castor sugar 2 
To prepare the apples.—Peel, core, and slice them thinly. Put 
them into a saucepan with the sugar, grated lemon rind, and a 
very little water. Stew slowly until the apples are reduced to 
a pulp, and turn the mixture into a basin to cool. 

To make the pastry.—Sieve all the dry ingredients into a basin, 
and rub in the butter until as fine as bread-crumbs. Bind to- 
gether with the yolk of egg beaten with a little water, being care- 
ful not to make the pastry too soft. Knead this unti] free from 
cracks, and then roll out rather thinly. Grease a tart-ring 7 or 8 
inches in diameter, place it on a greased tin, line it with the pastry 
and trim round. Sprinkle half the crumbs at the bottom of the 
lined ring, fill up with the apple mixture, and cover with the rest 
of the crumbs. Roll out the remainder of the pastry into a round 
to fit the top, wet round the edges with cold water, and place it 
on, pressing the two edges together. Trim round neatly with a 
pair of scissors, and make a hole in the top with a skewer. Bake 
in a moderate oven about 1 hour, sprinkle with sugar, and when 
cold remove the ring carefully. 


SMALL SWEET DISHES WITH PASTRY 
APPLE CHEESE CAKES 


lcupful apple pulp -. 2 whites of eggs 
2 yolks of eggs 2 tablespoonfuls sugar 
Short-crust Crystallised cherries 


Line 1 dozen patty-tins with short-crust that has been rolled out 
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very thinly and cut in rounds. Press the pastry well into the 
tins, prick it at the bottom, and let the cases stand for 4 hour 
before cooking; then bake them in a moderate oven about 15 
minutes, or until lightly browned. The apple pulp should be 
sieved and of a thick consistency, sweetened to taste and flavoured 
with lemon. Mix in the yolks of eggs, and fill up the cases. 
Beat the whites of eggs to a stiff froth, and add to them gradually 
2 tablespoonfuls finely-sifted sugar. Pile a little of this on the 
top of each tartlet, place a slice of crystallised cherry on the top, 
and return them to a cool oven until the meringue is set and 
lightly browned. 


BANANA SURPRISES 


Bananas, pastry, jam, cake or biscuit crumbs are required. 

Peel as many small bananas as required, coat them with a 
little jam or fruit syrup, and roll in cake or biscuit crumbs. Roll 
out some pastry very thinly, and cut out rounds large enough 
to enclose a banana. Wet round the edges, lay a banana in the 
centre, and fold over. Press the edges well together, brush over 
the pastry with a little milk or water, sprinkle with sugar, and 
bake on a greased tin in the oven from 15 to 20 minutes. 
These may be served hot or cold. They are very good for the 
school luncheon and for picnic parties. 


MINCE PIES 


4 lb. seedless raisins $ lb. suet 

4 lb. currants , 2 tablespoonfuls marmalade 

4 lb. sultanas 1 dessertspoonful mixed spices 
$ lb. dried figs or apricots 4 teaspoonful salt 

+ lb. candied peel 1 orange and 1 lemon 

1 lb. Demerara sugar 2 glasses rum 

1 teacupful shelled nuts 1 glass sherry 

1 lb. apples Pastry 


Clean the fruit and chop the raisins. Peel and chop the apples, 
shred and chop the peel. Wash the apricots or figs, let them 
soak in water until soft, then dry and chop them. Grate the 
rind very thinly off the orange and lemon and strain the juice. 
Be sure that the suct is very finely chopped, and chop the nuts 
roughly. Mix all the ingredients very thoroughly, cover and 
stand for 24 hours, and add the wine and spirit at the last. Pack 
into pots and cover in the same way as jam. This mincemeat 
will keep good for a year. If it becomes dry a little more wine 
or spirit should be added. 
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To make the pies.—Any good pastry may be used. Puff pastry 
is perhaps the best. Roll out the pastry to } inch in thickness 
and cut out rounds 3 inches iu diameter. Then roll out the 
trimmings of pastry and cut out an equal number of rounds, but 
somewhat thinner. Grease some patty-tins and line them with 
the thinner rounds of pastry. Jill up with mincemeat and 
moisten the edges of pastry with cold water or white of egg. 
Lay on the rounds of pastry first cut out, and press the edges 
together. Make a small hole in the top of each pie, brush over 
with white of egg, and dredge with castor sugar. Bake in a 
hot oven 450° F. about 20 minutes, or until the pies are well 
risen and nicely browned. 

Another way to make the pies is without the patty-tins. Put 
a good portion of mincemeat in the centre of half the number of 
pastry rounds. Wet round the edges and cover with the re- 
mainder of the rounds, then finish as above. 


WHOLE-MEAL TARTLETS 


PASTRY MIXTURE 
3 oz. whole-meal 2 tablespoonfuls whole-meal 
4 teaspoonful baking-powder 1 oz. butter 
A pinch of salt 1 oz. sugar 
2 oz. butter or lard 4 teaspoonful baking-powder 
Cold water 1 egg, flavouring 


Some jam or stewed fruit 


First make the pastry. Mix all the dry ingredients in a basin, 
and rub in the fat with the tips of the fingers. Then add enough 
cold water to form a paste. Turn on to a floured board and roll 
out thinly. Cut out into rounds and with these line a dozen 
greased patty-tins. Prick them at the bottom and put into each 
a spoonful of jam or stewed fruit. ‘Then prepare the mixture for 
putting on the top. Cream the butter and sugar in a basin, add 
the egg and a few drops of flavouring, and beat well for a few 
minutes. Stir in the whole-meal and baking-powder, and mix 
quickly. Put a small spoonful of this mixture on the top of 
each tartlet, place them in a hot oven and bake from 15 to 20 
minutes. Sprinkle with sugar and serve hot or cold. 


Bread, Biscuits and Cakes 


INTRODUCTORY 
PREPARATION OF INGREDIENTS 


To Blanch Almonds.—Put them into a saucepan with cold 
water to cover, bring to the boil, strain and run cold water over 
them. Then dry and remove the skins, which will slip off quite 
easily. 

To Shred Peel.—Remove the sugar, and if the peel is very 
hard soak it for a minute or two in boiling water. Then dry 
and cut in fine shreds with a very sharp knife. 

T'o Clean Currants.—Wash them in several cold waters, strain, 
dry in a cloth and then in a cool oven. Coat with a little flour 
to absorb the remaining moisture. 

To Clean Sultanas.—Wash them in several waters, strain, 
dry in a cloth, removing the stalks. Spread out and leave in a 
warm place. 

To Prepare Valencia Raisins.—Remove the stalks and take out 
the stones with a small knife. Keep dipping the knife into a 
basin of hot water to prevent the stones sticking. 

Dry Ingredients.—Sieve flour, fine sugar, baking-powder, 
soda, etc. 

OTHER ITEMS 


To Cream Butter and Sugar.—Warm the basin, put in the butter, 
and sieve the sugar on the top. Beat with a wooden spoon until 
the mixture looks like whipped cream. When creaming large 
quantities, it is quicker to beat with the hand. 

To Cream Yolks of Eggs and Sugar.—Use castor sugar and sieve 
it into a basin. Put the yolks of eggs on the top and beat them 
together with a wooden spoon or wire whisk until they become 
a pale lemon colour, light and frothy. 

When Adding Frwut to a Cake.—Mix it first with a little of the 
flour belonging to the cake mixture ; this will prevent it falling 
to the bottom when the cake is baked. 
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When Filling a Cake Tin.—Care must be taken to fill the 
corners and sides of the tin with the mixture, leaving a slight 
depression in the centre. When baked, the cake will then be 
flat on the top. A “hilly” cake generally means that the 
mixture has not been spread out correctly in the tin. 


BAKING A CAKE 


Before the making of the cake is started, it should be seen 
that the oven is likely to be sufficiently hot by the time it is 
wanted. It requires some practice to understand an oven thor- 
oughly, but a few trials with careful observation will soon show 
its capabilities or weaknesses. 

The most correct way of gauging the heat of the oven is with 
a thermometer. 

When once a cake is in the oven, care must be taken to main- 
tain the correct temperature throughout the entire baking. 
The oven door should not be opened for at least 5 minutes after 
the cake is put in; after that it may be opened when necessary, 
provided it is done very carefully and slowly—it is the sudden 
rush of cold air into an oven that causes a cake to fall. If at all 
possible, do not move nor turn a cake while the mixture is still 
soft, and when necessary let the moving be done very cautiously. 

If the cake begins to colour too quickly on the top, cover it 
with kitchen paper folded in four and sprinkled with water. 

To ascertain whether a cake is sufficiently cooked, the best 
plan is to insert a hot skewer or knitting-needle (never a cold 
knife) ; this should come out perfectly clean. If anything is 
sticking to it, the cake requires longer cooking. 

When the cake is ready, do not turn it too quickly out of its 
tin, but let it rest for a few minutes; then invert it on a wire 
stand or sieve and let it cool gradually in a warm kitchen. 


PLAIN TEA BREAD AND SCONES 
WHOLE-MEAL BREAD 


1? Ib. whole-meal 1 teaspoonful salt , 
% oz. compressed yeast . 1 teaspoonful sugar 
4 pint milk 4 pint water 


Put the meal and salt into a warm basin and make a well, leaving 
a thick layer of meal at the bottom. Put the yeast and sugar 
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into a smaller basin, and work them together with a spoon 
until of a creamy consistency. Add to them the milk and water, 
which should be of a lukewarm temperature (about 90° F.), 
and strain all into the centre of the meal. Work in some of the 
meal gradually with the tips of the fingers until a batter is formed. 
Sprinkle a little dry meal over the top and cover the basin with 
a folded towel. Set the basin in a warm place for about an hour, 
or until the yeast begins to work and form bubbles on the top 
of the batter. Then mix in the meal from the sides of the basin 
and make a dough, using a little more warm milk or water if 
necessary. Give this 2 or 3 minutes’ quick kneading, and divide 
it into two or three small greased bread-tins, half filling them 
with the dough. Cover again with a cloth, and set the dough to 
rise in a warm place until it has doubled its original size. Then 
bake the loaves in a moderate oven (350° F.) until they sound 
hollow when tapped on the bottom (from ? to 1 hour). When 
sufficiently cooked, turn out the bread on to a wire rack or 
sieve, and allow free circulation of air round it while cooling. 

A little butter or lard (about 1 oz.) may be rubbed into the 
meal before starting to make the bread ; it will tend to make it 
keep longer without becoming dry. 


RYE BREAD 
{2 Ib. rye-flour 2 teaspoonfuls salt 
} lb. white flour 1 teaspoonful sugar 
® oz. compressed yeast 3 gills warm water 


Sieve the two kinds of flour with the salt into a large warm basin 
and make a well in the centro. Put the yeast into a smaller 
basin with the sugar and mix them together until of a creamy 
consistency. Add to them a little of the lukewarm water and 
strain into the middle of the dry ingredients. Pour in the rest 
of the water gradually until a soft dough is formed. Then cover 
the basin with a cloth and set it in a warm place until the dough 
is well risen. When ready, turn it out of the basin on to a 
floured board, and knead it lightly with the hands. Now form 
the dough into loaves by putting it into greased or floured tins, 
but not more than half-filling them. Or, make into rolls, placing 
them on a flat tin, greased and floured. Set the bread in a warm 
place to prove, or until it has again risen, then bake it in a good 
oven until brown, crisp, and thoroughly cooked. 

Note.—A little more or less water may be required according 
to the kind of flour used. 
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NUT AND DATE BREAD 


2 lb. whole-meal 4 pint milk 

3 teaspoonfuls baking-powder 1 egg 

1 teaspoonful salt 2 oz. stoned dates 
2 oz. sugar 2 oz. chopped nuts 


2 oz. butter 


Mix together the whole-meal, baking-powder, salt, and sugar. 
Make a well in the centre and add the milk and the egg well beaten. 
Mix in the dry ingredients gradually, and then beat all together. 
Finally add the butter melted, the dates chopped and mixed 
with a little flour, and the chopped nuts. Put the mixture into 
one or two well-greased bread-tins and bake in a moderate oven 
about 45 minutes, or until done. This makes a good-sized loaf. 


RAISIN BREAD 


10 oz. whole-meal 4 to 6 oz. sugar 

2 lb. flour 3 gills milk 

3 teaspoonfuls baking-powder 6 oz. seedless raisins 
1} teaspoonfuls salt 1 egg 


Mix together the whole-meal, flour, baking-powder, sugar, and 
salt. Add the raisins, which have been cleaned with a little 
flour, and make a well in the centre of these dry ingredients. 
Pour in the milk and the egg slightly beaten and form into a 
dough. Put it into greased bread-tins and bake in a moderate 
oven (375° F.) about ? of an hour, or until done. \ 


ABOUT SCONES AND GIRDLE CAKES 


There are many different recipes for making scones, and in some 
parts of the country each housewife has her own special formula. 
White flour, whole-meal, barley, or corn meal, etc., can enter 
into their composition, or sometimes a mixture of two different 
kinds of meal is used. Either sweet milk, sour milk, or butter- 
milk can be used for the mixing, but there is no doubt that butter- 
milk, when obtainable, makes the best scones. Baking-powder, 
or a combination of cream of tartar and carbonate of soda, is 
added to lighten the dough; or self-raising flour can be used. 

A little salt should always be mixed with the dry flour or 
meal, but the addition of sugar is entirely a matter of taste. 
The scone dough can always be made richer by the addition of 
a little butter or a beaten egg. 

The handling or manipulation of the dough has a great deal 
to do with the lightness of the scones. It is astonishing what 
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different results can be obtained from the same recipe, owing to 
the manner in which the dough is treated. It should be handled 
as little as possible, and cooked at once. 

All scones are best when eaten fresh ; if they have to be kept 
for a day or two they should be wrapped in a towel and kept in 
a tin box or bread-pan. They can be reheated if there is an oven, 
or toasted, and buttered hot. 

The girdle is a round sheet of thick iron with a handle over 
the top. It can be heated on the range or gas stove, and when 
no oven is available quite a variety of scones, muffins, and hot 
cakes can be cooked by placing them on the top. 

The girdle should be put on to heat before mixing the dough. 
It should never be washed, but cleaned when hot by rubbing it 
with coarse salt and a piece of paper, then dusted. The heat can 
be tested by sprinkling a little dry flour on the girdle; if too hot 
it will brown at once. The girdle can either be greased before 
placing on the scones or sprinkled with flour; if a floury scone 
is liked, the latter method is best. 


BARLEY MEAL SCONES 


2 lb. barley meal 1 dessertspoonful castor sugar 

z lb. flour 1 dessertspoonful baking-powder 
Pinch of salt 1 egg 

1 or 2 ozs. butter Sweet milk 


Mix the dry ingredients and sieve them into a basin. Rub in the 
butter with the tips of the fingers, and then make a hollow in 
the centre. Pour in the egg lightly beaten along with enough 
milk to make a softish dough. ‘Turn out on a floured board, and 
knead very lightly until free from cracks. Then roll out with a 
floured rolling-pin to 4 inch in thickness. Prick all over with a 
fork, cut into rounds with a small cutter, and place on a hot 
girdle. Brown on both sides and cook thoroughly. They will 
require from 10 to 15 minutes. These scones may also be cooked 
in the oven. 


CINNAMON ROLLS 


DovaH FInuine 
1 lb. flour 2 oz. butter 
1 tablespoonful sugar 2 tablespoonfuls sugar 
2 teaspoonfuls baking-powder 4 teaspoonful cinnamon 
1 teaspoonful salt + Ib. currants 
2 oz. butter 


Milk 
First prepare the ingredients for the filling. 
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. Put 2 oz. of butter into a warm basin. and beat it with a 
wooden spoon until soft and creamy. Pick and wash the cur- 
rants, and leave them in a warm place to dry. Sieve the sugar 
and cinnamon together on to a sheet of paper. 

Next proceed with the making of the dough. Measure care- 
fully the flour, sugar, baking powder and salt, and sieve them 
into a dry basin. Add the 2 oz. butter and cut it into the flour 
with a sharp knife. Then rub it in with the tips of the fingers 
until the mixture has the resemblance of coarse meal, now add 
gradually enough milk to make a soft dough. 

Turn the dough on to a well-floured baking-board, knead it 
very lightly with the hands, then roll out with a floured rolling- 
pin until it forms an oblong sheet. It should be about } in. 
in thickness, and twice as long as it is wide. 

Now spread this lightly and evenly with the creamed butter, 
using a flexible knife. Next sprinkle the entire surface with the 
cinnamon and sugar, and lastly sprinkle with the currants. 

Flour both hands, gently raise the edge nearest you, and 
lightly roll the dough away from you. When finished, wet the 
farthest end of the dough, and press the edge down lightly to 
prevent unrolling. 

Cut the dough into pieces about ? inch in thickness. Use a 
sharp knife and cut in quick, short, downward strokes. If, in 
cutting, the slices have become flattened, shape them lightly into 
rounds. 

Place them on a greased tin, with the edges just touching 
and with the cut surfaces up. Bake in an oven which registers 
400° F. for about 15 minutes, or until golden brown. 


CORN CAKE 
4 lb. white corn-meal 1 teaspoonful salt 
2 or 3 oz. sugar 3 teaspoonfuls baking-powder 
2 oz. butter Sweet milk 


Sieve the dry ingredients into a basin and rub in the butter with 
the tips of the fingers. Then make a well in the centre and mix 
in enough milk to make a soft dough. Mix quickly and lightly 
and turn the dough into a well-greased and shallow tin. Bake 
about 30 minutes in a good oven (400° F.). 

This cake should be eaten fresh, as corn-meal dries very quickly. 
It is very good spread with butter. A little cocoa nut may be 
added to the mixture, if desired, or the sugar may be omitted 
and more salt added. 
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PLAIN GIRDLE SCONES 


1 lb. flour 1 teaspoonful carbonate of soda 
4 teaspoonful cream of tartar A little salt 
Sour milk 


Sieve all the dry ingredients into a basin and make a well in the 
centre. Add enough sour milk to form a light dough, turn out 
on a floured board, and divide into four. Then take one piece at 
a time and flatten it into a round scone, about 4 inch in thickness. 
Cut in four again, and place the scones on a hot greased girdle. 
Cook about 5 minutes on one side, then turn with a knife, and cook 
about the same length of time on the other. The scones should 
be nicely browned on both sides, and they are ready when the 
edges are dry. Serve hot or cold with butter. These scones 
may be made richer by having 1 or 2 oz. of butter rubbed into 
the flour, and a few currants may be added if liked. 


RICH GIRDLE CAKES 


Roll out some good pastry to } inch in thickness. Sprinkle it 
with carefully cleaned currants, fold over, and roll out again. 
Then cut the pastry into squares or oblong-shaped pieces, and 
place them on a hot girdle. Brown first on one side and then on 
the other, until the pastry is thoroughly cooked. Then split, 
spread with butter, and serve hot. 


POTATO CAKES 


Take some freshly boiled mealy potatoes and rub them through 
a sieve or vegetable presser while still hot. Add salt and a small 
piece of butter. Then roll out rather thinly, using a little flour, 
barley meal, or fine oatmeal to prevent the mixture sticking. 
Cut out rounds, and cook the cakes on a hot greased girdle until 
brown on both sides. Serve hot spread with butter. 

Cold cooked potatoes can also be used, but the scones will 
not be so light. 


WHEATEN MEAL SCONES 


2 Ib. wheaten meal % teaspoonful cream of tartar 
+ Ib. flour # teaspoonful carbonate of soda 
1 or 2 oz. butter Sour milk 


Sieve the dry ingredients into a basin and rub in the butter until 
free from lumps. Make a well in the centre and pour in enough 
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sour milk to form all into a softish dough. Turn out lightly 
on to a floured board and form into a neat round. Mark across 
in four, place the scones on a greased tin, and bake in a moderate 
oven about 20 minutes. When nearly ready, break the scone 
in four and brush the pieces over with milk or beaten egg to give 
them a glaze. Dry in the oven a few minutes longer and serve 
cut in slices. 

Note.—If sour milk is not available use sweet milk and 2 
teaspoonfuls of baking-powder. 


SIMPLE DOUGHNUTS (1) 


4 lb. flour 1 egg 

1 oz. butter 4 teaspoonful soda 

2 oz. sugar 4 teaspoonful cream of tartar 
Sour milk A pinch of nutmeg and cinnamon 


Sieve all the dry ingredients into a basin and rub in the butter. 
Make a well in the centre and pour in the egg well beaten and 
enough sour milk to make a softish dough. Drop in small spoon- | 
fuls into hot fat (360° F.), and fry until a delicate brown colour, 
turning them frequently. Lift out and drain on paper sprinkled 
with sugar. 

Or, the dough may be made stiffer, turned out on a floured 
board, and lightly kneaded until free from cracks. Then rolled 
out to } inch in thickness, cut out in rings with two round 
cutters, and fried as before. The flavouring, too, may be changed 
at will ; lemon rind or vanilla might be used instead of the spices. 


SIMPLE DOUGHNUTS (2) 


# lb. flour 2 teaspoonfuls baking-powder 
3 lb. castor sugar Flavouring 
2 eggs A little milk 


Break the eggs into a basin and add the sugar and flavouring. 
Beat together until very light and creamy. Sieve the flour and 
baking-powder, and add them to the creamed eggs and sugar, 
along with enough milk to form a stiffish paste. Beat well for 
a minute or two. Then drop small pieces from a teaspoon into 
hot fat, being careful not to put in too many at one time and thus 
cool the fat. Fry until brown on all sides and thoroughly 
cooked, turning them over occasionally with a spoon. Lift 
out, drain on paper, and sprinkle with sugar. 
6 
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JOHNNY CAKES 


L gill sour milk 1 teaspoonful salt 

6 oz. flour 1 teaspoonful soda 

t lb. Indian corn meal 2 tablespoonfuls melted butter 
l or 2 eggs 2 oz. sugar 


Sieve all the dry ingredients, except the sugar, on to a sheet of 
paper. Break the egg into a mixing bowl and beat it until light. 
Add the sugar and beat again, then pour in the milk. Now add 
the dry ingredients by degrees and finally pour in the butter. 
Mix well and pour into two well-greased shallow tins. Bake ina 
good oven from 20 to 25 minutes, or until lightly browned and 
iirm to the touch. Split the cakes open and serve them hot- 
buttered, or the second day they may be toasted and hot- 
buttered. 


ORANGE JUMBLES 


+ Ib. flour 4 teaspoonful salt 
2 teaspoonfuls baking-powder 1 oz. butter 
1 orange ~ 2 oz. sugar 


A little milk 


Wipe the orange, grate off the rind and work it into the sugar 
antil of a uniform yellow colour. Then add enough orange juice 
to moisten to the consistency of jam. Sieve the flour, salt, and 
baking-powder into a basin and rub in the butter. Form into 
a dough with a little milk, and roll this out to + inch in thickness, 
using a little flour. Spread with the orange mixture and roll 
up. Cut in ?-inch slices, place them on a greased tin, and bake 
in a good oven (375°) about 15 minutes. Brush over with orange 
juice and sprinkle with sugar. 


POPOVERS 
1 egg + lb. flour 
‘ pint milk Salt 


1 teaspoonful melted butter 


Break the egg into a bowl and beat it slightly. Sieve the flour 
with a good pinch of salt, and measure the milk. 

Add the milk and flour alternately to the beaten egg, using 
the egg-beater for mixing it. One teaspoonful of melted butter 
may also be added if desired. When all the ingredients are 


blended, beat with the egg-beater until the batter is smooth and 
full of bubbles. 
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Have ready half-a-dozen popover tins, or small cup-shaped 
moulds, well greased and thoroughly hot, and fill them two- 
thirds full with the popover batter. Place the filled tins im- 
mediately in the oven, which has been heated to 450° F., and 
bake for 30 minutes at that temperature. Then lower the 
temperature to 350° F. and continue the baking for 15 minutes, 
when the popovers should be done. Remove them from the 
oven, remove from the tins, and serve at once. The popovers 
should be nicely browned, very light, and hollow inside. Hot 
breads such as popovers are intended to be eaten hot, and, 
really to be enjoyed, should be served as soon as possible after 
they are baked. 


RYE AND CORN GEMS 


t lb. rye-flour 2 oz. sugar 

2 oz. white corn meal 2 oz. butter or margarine 
2 teaspoonfuls baking-powder 2 oz. currants 

1 teaspoonful salt 1 egg 

4 teaspoonful cinnamon Milk 


Mix and sieve the dry ingredients and rub in the fat. _ Add the 
currants, carefully cleaned, and make a well in the centre. 
Pour in the egg, well beaten, and moisten with enough milk to 
make a dough that will drop from the spoon. Three parts fill 
small greased tins with the mixture and bake the cakes in a good 
oven (400° F.) about 15 minutes, or until brown, well risen, and 
firm to the touch. Turn them out of the tins to cool, and serve 
them with a little butter for tea or coffee. 


TEA-CAKES 


% lb. flour 1 egg 

2 oz. butter 1 teaspoonful salt 

1 teaspoonful sugar 1 teacupful milk 
4 oz. yeast 


Sieve the flour and salt into a warm basin and make a well in 
the centre. Melt the butter in a saucepan, add the milk, and 
make the mixture just lukewarm. Put the yeast and sugar 
into a small basin and cream them together with a teaspoon, 
pour over them the warm milk and butter and strain all into the 
centre of the flour. Add also the egg well beaten and mix with 
the hand from the centre outwards, gathering in the flour by 
degrees. Beat the dough lightly for a few minutes, then cover 
the basin with a cloth and set it in a warm place, for from ? 
to 1 hour, until the dough has risen to about double its original 
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size. Turn out ona floured board and knéad lightly until free 
from cracks. Form into three round cakes, place them on a 
greased and floured tin, and set them again to rise for about 
15 minutes. Bake in a good oven until brown and firm to 
the touch. Serve hot, buttered. 


BISCUITS 
INTRODUCTORY 


Biscuits are always useful things to have on hand, and, provided 
the housewife is successful in hiding her supply, they will keep 
for some time and be ready as little tit-bits for tea and for other 
light refreshments. They should be stored in a tin box lined with 
paper, and neither cakes nor scones should be kept with them, 
as these latter always hold a certain amount of moisture, which 
would destroy the crispness of the biscuits. Biscuits that have 
become soft by lying exposed to the air, or for any other reason, 
can generally be restored to their original crispness by reheating 
them in a moderate oven for a few minutes. 

The making of biscuits does not necessitate the buying of a 
number of expensive utensils. Quite a lot can be done with 
a box of plain round cutters of different sizes ; and if something 
more fanciful in shape is desired, single cutters in different 
designs can be bought for a few pence. 


BISCUIT PASTE 


3 Ib. flour 1 yolk of egg 
2 oz. butter Flavouring 
2 oz sugar Milk or cream 


Sieve the flour and sugar into a basin and rub in the butter with 
the tips of the fingers until free from lumps. Beat up the yolk 
of egg with 2 or 3 drops of essence of almonds or other flavouring, 
and add this to the dry ingredients along with enough milk 
or cream to bind all together. Knead until smooth and roll 
out on a floured board rather less than } inch in thickness. Use 
as required. ; 


BRANDY OR GINGER WAFERS 


2 lb. flour + teaspoonful ground ginger 
} lb. sugar Vanilla essence 
3 oz. butter + lb. syrup 


Put the flour and sugar into a basin and rub in the butter. Add 
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the ginger and vanilla, also a few drops of brandy, if desired. 
Moisten with the syrup and mix well. 

Form the paste into small balls the size of a marble, and place 
them on a greased baking-tin, allowing plenty of room between 
them. Bake in a moderate oven until brown, and spread out as 
thin as a wafer. Cool for 2 minutes, then remove from the tin 
with a knife and twist round a wooden roller, or over small 
cornet-shaped moulds. Remove when cold, and the snaps are 
dry and crisp. This quantity should make about twenty. 
ae are better eaten fresh, but can be kept for a day in a tin 

Ox. 

A dainty sweet may be made by filling the wafers with whipped 

cream just before serving. 


CHOCOLATE MACAROONS 


4 lb. icing sugar 2 oz. ground almonds 
2 oz. chocolate powder Vanilla essence 
White of egg 


Sieve the sugar and chocolate powder and put them into a basin 
with the ground almonds. Mix well, then add vanilla essence 
and enough white of egg to bind all together. Work with the 
hand into a smooth paste, turn it into a small saucepan, and stir 
over the fire until lukewarm. Then put the paste into a forcing 
bag with a rose pipe, and squeeze out small fancy-shaped biscuits 
on a greased and floured tin. Let these stand for 3 or 4 hours, 
and when dry bake in a cool oven until crisp. 


CINNAMON SLICES 


6 oz. ground almonds Torna 
6 oz. icing sugar 2 oz. icing sugar 

+ teaspoonful cinnamon 1 teaspoonful flour 
White of egg White of egg 


Sieve all the dry ingredients into a basin, and make into a stiffish 
paste with white of egg. Knead with the hand until smooth, 
then roll out on a slightly floured board into a long narrow strip, 
about ¢ inch in thickness. Prepare the icing by mixing the sugar 
and flour together and moistening with white of egg. Spread 
this smoothly over the paste with a wetted palette. knife, and then 
cut into fingers. Place these on a greased and floured tin, and 
bake in a moderate oven until a light brown colour and firm and 
crisp to the touch. 
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FAIRY RINGS 


Make some biscuit paste, as described on page 162, flavouring it 
with vanilla. Roll out and cut into rings, using two round 
cutters of different sizes. Place these on a greased and floured 
- tin, and bake in the oven until brown and crisp. Then brush 
over the rings with beaten white of egg, and finish them off in 
different colours by dipping them into pink sugar, chopped 
pistachio nuts, crystallised violets crushed, browned cocoanut, etc. 


GOLF BISCUITS 


i Ib. fine oatmeal 4 teaspoonful cinnamon 

4 lb. wheaten meal 1 teaspoonful cream of tartar 

4 to 6 oz. dripping or butter } teaspoonful carbonate of soda 
} lb. brown sugar 1 or 2 eggs 

A pinch of salt A little milk 


Put the two kinds of meal into a basin and rub in the fat lightly 
until free from lumps. Add the other dry ingredients and mix 
thoroughly. Then form into a paste with 1 or 2 beaten eggs and 
a little milk. Knead until smooth and roll out to about } inch 
in thickness. Cut into rounds, prick the biscuits with a fork, and 
place them on a greased tin. Bake in a moderate oven from 15 
to 20 minutes, or until brown and crisp. Cool on a sieve or wire 
stand before packing away. These biscuits are both wholesome 
and nourishing, and excellent for taking out on a walking or 
yolfing expedition. 


HORSE-SHOE BISCUITS 


Make some biscuit paste (see page 162) and with two round cutters, 
one smaller than the other, cut out horse-shoe shapes. Place 
these on a greased and floured tin, and bake in a moderate oven 
until brown and crisp. Then brush them over with slightly 
beaten white of egg, sprinkle with shredded almonds, and return 
to the oven until the almonds are a golden colour. 


NEVA BISCUITS 


t lb. fine flour A pinch cream of tartar 
t lb. castor sugar Flavouring 
2 eggs Carmine 


Sieve the sugar and cream of tartar into a basin and add the eggs. 
Stand the basin over a saucepan of hot water and beat the 
mixture with a small wire whisk until light and frothy. ‘Then 
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remove it to the table and sift in the flour very lightly. Add 
flavouring to taste and colour pink with carmine. Have ready 
some small fancy-shaped moulds, greased and dusted out with 
flour and sugar mixed. Half fill these with the mixture, and 
bake in a moderate oven until well risen and firm to the touch. 
When cool, these may be finished off in many different ways. 
They may be coated lightly with jam and sprinkled with cocoanut 
or other chopped nuts, or coated with any simple icing and 
decorated with crystallised flowers. They are also very good 
served plain, as little dessert biscuits. | 


OATCAKES 


Put a cupful of fine oatmeal into a basin with a little salt and 
a pinch of carbonate of soda. Add a teaspoonful melted butter 
or bacon fat, and make into a softish paste with hot water. 
Turn this on to a board sprinkled with oatmeal, and flatten out 
with the hand or with a rolling-pin until very thin. Rub over 
with more oatmeal and cut into a large round with a saucepan 
lid, and then across again into 4 or 6 pieces. Slide the cakes 
carefully on to a hot girdle, and cook over a moderate heat until 
they begin to curl up. Then toast in front of the fire, or under 
the grill for a few minutes. Put back the scraps from the 
cutting into the basin, and make more cakes in the same way. 


PEANUT MACAROONS 


1 teacupful brown sugar 1 white of egg 
1 teacupful peanuts 4 teaspoonful salt 
3 teaspoonful essence of vanilla 


Toast the peanuts in the oven for a few minutes, then chop them 
or put them through a rather coarse mincing machine, and 
sprinkle them with salt. Put the white of egg on a large plate and 
beat it to a very stiff froth. Add the sugar gradually, continuing 
the beating, flavour with vanilla, and finally fold in the prepared 
nuts. Arrange teaspoonfuls of the mixture on a greased tin about 
1 inch apart, and bake in a slow oven until lightly browned and 
firm to the touch. 
VANILLA BISCUITS 


$ lb. flour 3 oz. castor sugar 
2 Ib. rice-flour 4 teaspoonful vanilla 
3 oz. Margarine 1 yolk of egg 


A little water 
Mix all the dry ingredients in a basin, and rub in the fat with the 
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tips of the fingers. Beat up the yolk of egg with the flavouring 
and a very little water, add this to the dry ingredients, and knead 
until free from cracks. Turn the dough on to a floured board, 
and roll out thinly with a floured rolling-pin. Cut into biscuits, 
place them on a greased and floured tin, and bake in a moderate 
oven until a pretty brown colour. Sprinkle with sugar. Cool 
on a sieve or wire tray, and then keep in a tin box. 


ABOUT WAFFLES 


A delightful little electric waffie-iron can now be bought, and if 
price is no drawback it is certainly to be preferred to any other. 
Both grids are heated by the electric current, so that no turning 
is required ; the waffle is cooked both above and below at the 
same time. Two or 3 minutes is sufficient, and another waftle 
may be made as soon as the first one is cooked. 

Waffles are always better when served at once, but if they must 
be kept for a few minutes, place them on a wire rack or grid in 
the oven. If piled on a plate and allowed to stand, the steam will 
soften them and make them sodden. 

Real maple-syrup is the correct thing to serve with waffles, 
and this should be cold. 

Fruit syrups and the ordinary golden syrup are also good 
accompaniments. 

There are many different recipes for waffle mixture, and one 
or two are given below. The recipe may always be varied by 
using a different kind of flour, barley, rye, buckwheat, whole 
wheat, or any of the commercial pancake flours, and also by 
serving the waffles with different syrups. 

Kither sweet or sour milk may be used for the batter, and with 
equally good results. 


SWEET MILK WAFFLES 


+ Ib. flour 1 or 2 eggs 
1 tablespoonful sugar | % teaspoonful vanilla 
A pinch of salt 1 teaspoonful baking-powder 


2 tablespoonfuls melted butter 14 gills milk 


Sieve the dry ingredients into a basin and make a well in the 
centre. Drop in the yolk of egg and melted butter and then add 
the milk gradually. Beat well, add the vanilla and the white 
of egg stiffly beaten at the last. Sufficient for 6 waffles. 
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SOUR MILK WAFFLES 


t lb. flour 1 tablespoonful melted butter 
Salt 1 egg 

$ teaspoonful baking-soda 1 breakfastcupful sour milk or 
1 teaspoonful baking-powder butter-milk 


Proceed as in previous recipe, but do not separate the yolk from 
the white of the egg. These waffles are very good served with 
butter instead of syrup. 


CAKES 
CHAPEL WINDOWS 


CaxEr MrxtTuRE 


+ lb. flour 1 teaspoonful baking-powder 
} lb. butter Colouring 

} lb. castor sugar Flavouring 

3 eggs Almond paste 

A pinch of salt Jam 


Sieve the flour, salt, and baking-powder on to a piece of paper. 
Put the butter into a basin and sieve the sugar on the top. (Ii 
the butter is very hard, the basin may be warmed slightly first.) 
Beat the two together with a wooden spoon until of a light 
creamy consistency. Then add the yolks of eggs and flavouring 
and beat again. Whip up the whites of the eggs to a stiff froth 
and stir them in lightly to the creamed mixture. Lastly mix 
in the flour, ete. Colour half the mixture pink with carmine 
and pour the two lots into flattish tins that have been greased and 
lined with greased paper. Bake in a good oven until the mixture 
feels firm to the touch and is lightly browned. When the cake 
mixture is cool, cut it in slices about 1 inch in thickness. Spread 
these slices with jam and place them one on the top of the other, 
alternating the colours. Press well together and cut again in 
1 inch slices, cutting across the different colours. Spread these 
with more jam, and place them again one on the top of the other, 
arranging them this time so that they form checks, like the squares 
of a draughtboard. Press well together, trim if necessary, and 
coat the sides with jam. Then roll out some almond paste into a 
thin sheet and wrap it round the cake, leaving the two ends show- 
ing. Seal the join across the top with a little water and turn the _ 
cake over, bringing the join underneath. Score across the surface 
of the almond paste with the back of a knife, or with a pastry 
wheel. Trim the ends, decorate the top of the cake with pieces of 
glacé fruit, or sugar flowers, and leave a day or two before cutting. 

6% 
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CHOCOLATE YULE LOG 


This is a Swiss roll, coated with chocolate butter icing put through 
a forcing bag and pipe. The Swiss roll may either be made of 
a white sponge mixture, or of a sponge mixture flavoured and 
coloured with chocolate. The former is perhaps preferable, as it 
is less rich. 

Sponge Mixture.—Three eggs, their weight in butter, flour, and 
castor sugar, 3 teaspoonful baking-powder, vanilla flavour, and 
a little milk. Beat the butter and sugar to a cream, and add the 
eggs one at a time, beating well between each. Sieve the flour 
and baking-powder and stir them in lightly. Use a little milk 
if necessary to make the mixture of the right consistency. Flavour 
with vanilla and beat all quickly and lightly for a few minutes. 
Put about a tablespoonful of this mixture into a small greased 
tin, and bake it separately, to make branches for the log. Spread 
the remainder of the mixture evenly over a Swiss-roll tin that has 
been greased and lined with greased paper. Bake in a good 
oven (350° F.) from 15 to 20 minutes, unti] the sponge is a golden 
brown and feels firm to the touch. When ready, turn out on a 
sheet of sugared paper, trim the edges, spread with heated jam, 
and roll up quickly and carefully. Then place the roll on a 
sieve or wire stand to cool. 

Note.—To make a chocolate roll, dissolve 2 oz. of powdered 
chocolate in a small quantity of water and let it cool slightly. 
Add to the above mixture and stir until blended. 

To finish the Log.—Spread a thin coating of chocolate icing 
(see page 181) over the sides, and fix on small pieces of the sponge 
to imitate short branches. Put the remainder of the chocolate 
icing into a forcing bag with a rose pipe, and squeeze it out length- 
wise on the cake until the whole is covered. Leave to set, and 
decorate with a few leaves and thin branches of angelica, and a 
robin perched on the top, or in any other manner that fancy 
dictates. 


CHILDREN’S BIRTHDAY CAKE 


Caxe MrxTuRE Laver MrxtTorE 
9 oz. flour 2 oz. butter 
6 oz. butter + lb. icing sugar 
6 oz. sugar Strawberry essence 
4 large eggs ae : Carmine 
1 teaspoonful baking-powder F 
Beer ee 


3 lb. icing sugar 
Milk and vanilla 
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To make the cake, put the butter into a basin, sieve the sugar 
on the top, and beat these together with a wooden spoon until of 
a soft creamy consistency. 

Add the grated lemon rind, one egg, and a little of the flour, 
which has been sifted. Beat well for a few minutes. Then add 
the second egg and a little more flour, and so on, repeating the 
process until all the flour and eggs have been added. 

Beat all together for about 10 minutes, lifting the mixture well 
up in the spoon, in order to introduce air, and add the baking- 
powder at the last. Pour the mixture into a cake-tin that has 
been lined with greased paper and bake in a moderate oven about 
1} hours, or until the cake is well risen and feels firm to the 
touch. Turn out, and cool on a sieve or wire stand. 

To make the layer mixture, beat the butter to a cream, sieve 
the sugar and work it in gradually. Then flavour and colour 
to taste. Put this aside to chill before using it. 

When the cake is cold, cut it in three or four slices, spread each 
piece with the above mixture and put them together again. 
Trim off the top of the cake and turn it upside down ready for 
the icing. To make the icing, sieve the sugar into a basin, and 
add sufficient milk to make a mixture that will spread evenly 
on the cake. Spread on with a knife and leave to set. 

Decorate according to fancy with sweets, flowers, or small 
toys, candles, etc. 


CHRISTMAS CAKE 


3 Ib. butter 4 lb. currants 

# lb. castor sugar + lb. sultanas 

6 eggs 4 lb. seedless raisins 

1 Ib. flour 4 lb. candied peel 

1 teaspoonful salt 4 Ib. sweet almonds 

4 teaspoonful baking-powder Grated rind 1 lemon 
1 dessertspoonful mixed spice 1 glass sherry 


Clean the fruit and prepare 1 or 2 cake-tins. Then put the 
butter into a basin and beat it with a wooden spoon or with 
the hand until light and creamy-looking. Sieve the sugar 
on the top of the butter, and beat again for 10 minutes. 
Break the eggs into another basin, and beat them with a wire 
whisk until light and frothy-looking. Add them to the creamed 
butter and sugar and beat 10 minutes longer. Then add the 
flour by degrees, and: pour in the sherry, and a very little milk, 
if required. Lastly, stir in the fruit, lemon rind, baking powder, 
and mix until thoroughly blended, but do not beat again. 
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Three-parts fill the cake-tins with the mixture, place them on 
a baking-tin, and bake in a moderate oven from 275° to 300° F., 
and from 2 to 4 hours, according to size. If the cakes take colour 
too quickly, cover them with a double fold of white paper. Test 
by running a heated skewer or knitting-needle into the centre ; 
it should come out clean if the cake is sufficiently cooked. When 
ready, remove the cakes from the oven, and leave in tins for 
4 hour; then turn out on to a sieve or draining tray to cool. 
Coat with Almond Paste if desired (see p. 179). 


TO ICE AND DECORATE A CAKE 


The ornamentation of the Christmas cake provides ample scope 
for one’s ingenuity. This may be simple or elaborate in character 
according to one’s talent and the time at disposal, and a walk 
round the confectioners’ shops will always furnish one with 
many new ideas. 

Either boiled icing or royal icing may be used for the pre- 
liminary coating. 

If the cake has to be finished off quickly, preserved fruits, 
crystallised flowers, bonbons, marzipan sweets, or small toys or 
figures will make a pretty and effective decoration. Small sprigs 
of artificial flowers, holly, or leaves can also be utilised. When 
time permits, however, pretty designs in icing may be piped 
on the cake by means of a forcing-bag and tubes of different 
patterns, or “A Merry Christmas” or other suitable greeting 
may be written on, in a contrasting colour. 


CHRISTMAS SNOWBALLS 


Any white cake mixture can be used for making these. 

Have ready some small, round-bottomed cake-tins, greased, 
and dusted out with a mixture of flour and sugar. Half fill 
them with the mixture, and bake in a good oven (375° F.) about 
15 minutes, or until lightly browned and firm to the touch. 
Turn out of the tins to cool. If necessary, cut a slice off the top 
of the cakes to make them level, and put two together with some 
tart jelly between, thus forming a ball. 

Or, the little cakes may be slightly hollowed out, and the 
cavity filled with some rich custard or thick cream before putting 
them together. his 

Cover the balls with some plain white icing, holding them on a 
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fork or skewer while doing so. Then roll in desiccated cocoanut 
and castor sugar mixed. Allow the snowballs to dry, and serve 
them garnished with sprigs of holly. 


CREAM BUNS AND ECLAIRS 


Paste MIxTurRE Whipped cream 


2 or 3 oz. butter Sugar and flavouring 
1 gill boiling water Glacé icing 
4 oz. flour 


3 or 4 eggs 


Cream puffs and éclairs are both made from this kind of pastry, 
which, when baked, puffs up and becomes hollow in the centre. 
When cold, these cakes are split and filled with cream or a custard 
mixture. Use a saucepan to make the paste. Put in the butter, 
and add the water gradually, stirring all the time. When the 
butter is melted, add the flour, dry and sifted, and stir vigorously. 
Cook until the mass is thick and smooth, and does not stick to 
the sides of the pan. Stir constantly to avoid burning. Then 
remove the saucepan from the fire and allow the paste to cool 
slightly. Now add 3 or 4 unbeaten eggs, one at a time, beating 
in each egg thoroughly until the mixture is smooth and pliable, 
before adding the next one. The paste should be of a medium 
stifiness. The number of eggs depends somewhat upon their 
size, and it is very important to have them absolutely fresh. 
Beat the mixture again when all the eggs are added. 

If cream pufts are desired, drop the paste mixture by spoonfuls 
on a greased baking-sheet, and about 14 inches apart. Shape 
them so that they are as nearly circular as possible, and slightly 
piled in the centre. Place in a hot oven (400° F.) and bake from 
30 to 35 minutes, when the puffs should be evenly browned, well 
puffed, light, and dry. 

If éclairs are to be made, put the paste in a pastry-bag with 
a round tube of }-inch diameter. Force the paste through in 
strips 34 to 4 inches long. Bake at 400° F. for 35 minutes. 

After the cream puffs and éclairs are baked, allow them to cool 
thoroughly. Then make a slit in the sides and insert the filling. 

Cream puffs may be filled with cream which has been sweetened, 
beaten stiff, and flavoured with vanilla, letting the filling show 
on the open side. 

Some people prefer a cream-custard filling with a sprinkling 
of powdered sugar over the top. | This filling may be flavoured 
with a little strong coffee or melted chocolate. 
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Kelairs may be filled with cream or flavoured custard, and are 
generally coated on the top with glacé icing—coffee or chocolate. 


EASTER CAKE 


1 Ib. flour 6 oz. sultanas 

} lb. butter 6 oz. currants 

} lb. sugar 4 oz. peel 

2 teaspoonfuls baking-powder 2 oz. almonds 
_A pinch of salt Rind of 1 Jemon 
5 eggs A little milk 


First’ prepare the fruit and mix it with a spoonful of the dry 
flour. Then sieve the flour, salt, and baking-powder on to a 
sheet of paper. Put the butter and sugar into a warm basin 
and beat them to a cream. Add the eggs one at a time, beating 
the mixture well between each. Flavour with grated lemon 
rind, and then add the flour and milk by degrees. When thor- 
oughly beaten, stir in the fruit at the last. Pour the mixture 
into a tin that bas been lined with greased paper, and bake in a 
moderate oven (340°) from 13 to 2 hours. 

When the cake is cold it may be coated with almond paste. 

Then ice it with a simple white icing, and when dry place a 
smal] round looking-glass in the centre of the top. Arrange a 
border of tiny ferns round this, and stand a few chocolate rabbits 
in the greenery. The sides of the cake may be left plain, or 
decorated with a few leaves or flowers of crystallised fruit. 


GINGERBREAD, ORANGE 


1} lb. flour 6 0z. orange-peel 
4 lb. sugar 1 orange 
1 teaspoonful cinnamon 4 lb. butter, dripping, or mare 
1 teaspoonful ginger garine 
1 teaspoonful carbonate of 4 lb. syrup or treacle 
soda 3 eggs 
A pinch of salt A pinch of cayenne 


Sieve all the dry ingredients into a large basin, and rub in the 
fat with the tips of the fingers until quite free from lumps. 
Add the orange peel cut in fine shreds along with the grated rind 
of the fresh orange and make a well in the centre. Pour in the 
treacle or syrup, previously warmed, the eggs well beaten, and 
the strained juice of the orange. With a large wooden spoon 
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mix Ma TE from the centre outwards, until all the ingredients 
are thoroughly blended. The addition of a little milk or water 
may be necessary if the eggs are small, but the mixture should 
be of a consistency that will just drop from the spoon. Beat 
well for a few minutes, then pour the mixture into a well-greased 
Yorkshire-pudding tin, or into several small cake-tins, not more 
than three parts filling them. Bake the gingerbread in a moderate 
oven (325° F.) for 1 hour or longer, according to size, or until 
it is well risen and feels firm to the touch. Turn out on a sieve 
or wire stand and leave until quite cold. This will keep well if 
stored in a tin box. r 


MOCHA CAKE 


gs = Vanilla essence 


4 eg. 
} lb. castor sugar Mocha icing 
} lb. pastry flour 2 oz. sweet almonds 


1 teaspoonful baking-powder 


Prepare a bikin round cake-tin about 8 inches in diameter by 
greasing it carefully and coating it with a mixture of flour and 
castor sugar, sieved together in equal quantities. Separate the 
yolks from the whites of the eggs and put each into a medium- 
sized basin. Sieve the flour with the baking-powder two or 
three times, and put it ina warm place until required. Sieve the 
sugar, and add it to the yolks of eggs along with a few drops of 
vanilla essence, and beat these with a wire whisk for 10 or 15 
minutes, or until they are pale in colour and light in texture. 
Then whip up the whites of eggs to a very stiff froth, and add 
them to the first mixture alternately with a little flour. Turn 
the mixture over and over, and mix as delicately as possible. 
Pour the mixture into the prepared tin and bake in a good oven 
(320° F.) until well risen, lightly browned, and firm to the touch. 
When ready, cool for a few minutes, then turn out on a sieve 
or draining tray and leave until cold. Meanwhile, blanch and 
shred the almonds, and brown them lightly in a cool oven. 
Also prepare the icing (see p. 181). 

To Finish the Cake.—Split it once or twice according to its 
height, spread with Mocha icing and place the pieces together 
again. Then coat the sides lightly with the icing and roll them 
in the toasted almonds. Decorate the top of the cake with the 
remainder of the icing, put through a forcing bag with a fancy 
pipe. Further decoration may be added in “the form of a few 
crystallised violets or mimosa flowers. 
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ORANGE LAYER CAKE 


6 oz. sugar 3 pint milk 
3 oz. butter 2 lb. flour 
3 eggs 2 teaspoonfuls cream of tartar 


1 teaspoonful carbonate of soda 


ORANGE FILLING 


1 orange 1 teacupful sugar 
1 gill water 1 dessertspoonful cornflour 
1 egg 4 oz. butter 


Put the butter and sugar into a warm basin and beat them to a 
cream. Add the yolks of the eggs and beat again. ‘Then sieve 
- the flour with the cream of tartar, and dissolve the soda in the 
milk. Add these alternately to the first mixture, and continue 
the beating until all is thoroughly blended. Finally stir in the 
whites of eggs, which have been beaten to a stiff froth. Pour 
the mixture into 2 or 3 greased sandwich cake-tins, and bake 
from 15 to 20 minutes in a good oven. 

To make the filling :—Grate the rind off the orange, and put 
it into a small saucepan with the strained juice and the sugar. 
Melt slowly over the fire; then add the cornflour mixed with 
the water, and stir until boiling. Simmer for 5 minutes, draw 
the saucepan to the side of the fire, and stir in the butter and 
beaten egg. Cook for a minute or two, but without boiling. 
Turn out to cool. Put one cake on the top of the other with 
the orange filling between and dredge the top with castor 
sugar, or, if wished more decorative, the cake may be coated 
with orange icing (see p. 180). 


PINEAPPLE AND WALNUT CAKE 


4 lb. butter + lb. shelled walnuts 

4 lb. castor sugar 5 eggs 

? lb. flour 1 dessertspoonful baking-powder 
4 lb. glacé pineapple Grated nutmeg 


1 teaspoonful pineapple essence’ A little milk 


Toast the walnuts a few minutes in the oven, rub off as much of 
the brown skin as possible, and then chop them, but not too finely. 
Cut the glacé pineapple into small pieces, and sieve the flour with 
the baking-powder and a little grated nutmeg. Cream the butter, 
add the sieved sugar, then the beaten eggs, and mix them in 
thoroughly. When the mixture has been well beaten, flavour 
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with pineapple essence, and stir in the flour, etc., very lightly. 
Mix carefully, adding a little milk if necessary to bring it to the 
right consistency. Add the prepared walnuts and pineapple, 
and turn the mixture into cake-tins that have been greased 
and lined with paper. Bake in a moderate oven, about 300° F., 
from 1} to 2 hours, according to size. This cake may either 
be left plain or made more decorative by covering it with a 
coating of royal icing. 


RAISIN CAKE 


1 lb. flour Rind of 3 lemon 

6 oz. dripping or butter 4 lb. sugar 

6 oz. seeded raisins 1 dessertspoonful baking-powder 
+ lb. currants 2 eggs 


13 gills milk 


Sieve the flour into a large basin and rub in the fat until free from 
lumps. Add the raisins and currants carefully prepared, the 
lemon rind grated, the sugar and baking-powder. Mix all 
together, and make a well in the centre. Add the eggs well 
beaten and the milk by degrees. The mixture should be stiff 
enough for the spoon to stand upright in it. Beat all together 
for afew minutes. Bake in a tin that has been greased and lined 
with paper. Allow about 14 hours in a moderate oven. Test 
with a clean bright skewer ; if the skewer comes out dry, the cake 
is ready. 


AMERICAN SHORTCAKE (1) 


lb. flour. 4 teaspoonful salt 
teaspoonfuls baking-powder 2 oz. butter 
A little milk 


} 
2 


Sieve together the flour, baking-powder and salt, and rub in the 
butter until the mixture resembles a coarse meal. Then add 
very gradually enough milk to give the mixture the consistency 
of a soft dough, working the liquid in with a knife. Toss the 
dough on to a floured board, and divide it into two parts. Form 
each part inté a round flattish cake, and put them on a greased 
tin, or in two sandwich cake-tins. Place them in a hot oven 
(450° F.) and bake for 15 minutes, or until the cakes are a golden- 
brown and sufficiently cooked. Split the baked cakes open, 
spread them with butter, and they are ready for filling (sce p. 176). 

For individual shortcakes, roll the dough out to 1 inch in 
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thickness, and cut in rounds from 3 to 4 inches in diameter. 
Place them on a greased tin, and bake at the same temperature 
as the large cake. Success in making these cakes depends very 
much on quick and deft handling. 


AMERICAN SHORTCAKE (2) 


$ lb. butter 6 oz. flour 

+ lb. castor sugar 1 teaspoonful baking-powder 
2 eggs 4 teaspoonful salt 
Flavouring 3 teacupful milk 


Put the butter and sugar into a basin, and beat them well with 
a wooden spoon until they are of a light and creamy consistency. 
Add the yolks of the eggs and beat again. Sieve the flour, baking 
powder and salt, and add them to the mixture alternately with 
the milk, mixing as lightly as possible. Beat the whites of the 
eggs to a very stiff froth, and fold them into the other ingredients, 
along with a little flavouring. Bake in two greased sandwich 
cake-tins for 30 minutes in a moderate oven (375° F.) When 
ready put the cakes together with any nice filling. 


FILLING FOR SHORTCAKES 


Strawberry Filling and Sauce: For these from 1 to 13 Ib. straw- 
berries willl be sufficient for six or eight servings. Wash and hull 
the strawberries, then set aside a sufficient number to be used 
for decorating the top of the cake. Mash the remainder with a 
silver fork, and add sufficient fine sugar to give the right degree 
of sweetness, the quantity depending on individual taste and the 
natural sweetness of the fruit. Let the mixture stand until 
the sugar is dissolved. Place part of this filling on one of the 
cake layers, then cover with the other layer. Place more filling 
on the top layer of the cake, cover with whipped cream, and 
decorate with the whole strawberries, which were laid aside. 
Pour the juice from the fruit round the cake, and it is ready to 
serve. 

Raspberries, loganberries, peaches, apricots, and pineapple, 
when used as a filling, are prepared in the same manner. When 
tinned fruits are used they should be drained from the syrup 
and cut in pieces. The syrup may be reduced by boiling, sugar 
added if necessary, also a little lemon juice and pink colouring. 
Strain and use as a sauce when cold. 
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SILVER CAKE 


3 lb. butter 3 oz. cornflour 
+ lb. castor sugar 1 teaspoonful baking-powder 
3 Ib. flour 4 or 5 whites of eggs 


3 teaspoonful essence of almonds 


This is a good cake to make when there are whites of eggs left 
over from other cooking. Put the butter into a warm basin with 
the sugar, and beat them together with a wooden spoon until of 
a soft, creamy consistency. Sieve the flour, cornflour, and 
baking-powder, and add them alternately with the whites of 
eggs, which have been beaten to a stiff froth. Mix very lightly 
and flavour to taste. Have ready a cake-tin which has been 
greased and dusted out with flour and sugar mixed, half fill it 
with the mixture, and bake in a moderate oven until well risen 
and firm to the touch. Or, the mixture may be baked in small 
tins if preferred. 


SIMNEL CAKE 


1 lb. flour 4 lb. currants 
} Ib. lard $ |b. sultanas 
¢ lb. butter + lb. candied peel 
$ Ib. peer sugar 4 teaspoonful each of ginger, 
4 or 5 eggs cinnamon and nutmeg 
4 gill water 1 teaspoonful baking-powder 
Grated rind of 1 orange and 1 Almond paste 
lemon 


Prepare a strong cake-tin by lining it with two folds of thick 
white paper. Then prepare the fruit: pick and clean with a 
little flour the currants and sultanas, cut the peel in thin shreds, 
and mix all together with a tablespoonful of the dry flour. Put 
the butter and lard into a warm basin and beat them with a 
large wooden spoon until light and creamy. Sieve the sugar on 
the top and beat again. Add the spices, grated orange and lemon 
rind, and water, and then the eggs and sieved flour by degrees. 
Beat again for a few minutes, and add the fruit and baking- 
powder at the last. Mix these in lightly, but do not beat after 
the fruit is added. Pour the mixture into the prepared tin, 
smooth it over the top, and bake in a moderate oven until well 
risen and firm to the touch. It will require about two hours, 
and should be covered with paper if necessary, to prevent it 
becoming too brown. Keep for a week at least before cutting. 
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Simnel cake is generally covered with almond paste, and some- 
times a layer of the paste is put in the middle of the cake before 


baking. 


ABOUT SPONGE CAKES 


Fresh eggs, fine pastry flour, and castor sugar will be required. 
The flour must be dried, and should be sieved once or twice, and 
before using. The flavouring used is a matter of taste: grated 
orange or lemon rind, vanilla or almond essence, and orange 
flower water are among the best. 

Preparation of the Sponge Cake Tin: This is very important, 

as the outward appearance of the sponge cake will depend very 
much on its being properly done. 
_ Be sure that the tin used is very dry, and if there is any doubt 
about this, put it in the oven for a few minutes. Then grease 
it out very carefully with salad oil or clarified butter (butter with- 
out salt), using a brush. Next sieve together a tablespoonful 
of castor sugar and the same amount of flour or cornflour. Put 
this into the tin and turn it about until every part is coated, then 
turn it upside down and empty out what does not adhere. 


SPONGE CAKE (1) 


6 eggs 5 oz. flour 

4 lb. castor sugar 1 teaspoonful cream of tartar 

1 gill water $ teaspoonful salt 
Flavouring 


Sieve the flour, cream of tartar, and salt on to a piece of paper, 
put them in a warm place until required, and sieve again before 
using. 

Separate the yolks from the whites of the eggs, putting the 
yolks into a basin large enough for creaming, and the whites 
into one large enough for beating the whole mixture. Add 
flavouring to the yolks, and beat them with a wooden spoon 
until they are light and creamy. 

Put the sugar into a small saucepan with the water, melt over 
the fire, and then boil without stirring, and with the thermometer 
to 238° F. or until the syrup will form a soft ball when a small 
quantity is tested in cold water. While this is boiling, take a 
wire whisk and beat up the whites of eggs to a stiff froth, then 
pour the syrup gradually on to them, stirring all the time, and 
continue beating until the mixture iscold. Next add the creamed 
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yolks to the white mixture, being careful to waste none, and stir 
them together. Lastly, sprinkle in the sieved flour, and mix 
it in very lightly. Pour into the prepared tin, leaving room for 
the mixture to rise. Bake in a slow oven, 320° F., for 1 hour, or 
a shorter time if more than one cake is made. 

To test when the cake is ready, run a hot skewer or knitting- 
needle into the centre ; it should come out perfectly dry. Allow 
the cake to stand a short time before turning it out of the tin. 


SPONGE CAKE (2) 


Six eggs, their weight in castor sugar, half their weight in flour, 
a pinch of salt and flavouring. 

Break the eggs into a mixing-bowl, and beat them with a wire 
whisk until the yolks are well blended with the whites. Then 
add the sugar, stand the basin over a saucepan of simmering 
water, and beat the mixture until it becomes light in colour and 
double its original volume. If this is done over the gas, the light 
may be turned out as soon as the water boils; it will remain 
sufficiently hot. When ready, remove from the fire and continue 
the beating a few minutes longer. Add flavouring and the flour, 
which has been warmed and sieved. Mix it in very lightly, 
and pour the mixture into a prepared mould, leaving room for 
it to rise. Bake according to directions given for No. 1. 


ALMOND PASTE AND CAKE ICING 
ALMOND PASTE 


3 lb. ground almonds 1 dessertspoonful lemon juice 
6 oz. castor sugar Egg to bind 
6 oz. icing sugar Flavouring 


Sieve the two kinds of sugar into a basin, and add the almonds 
and lemon juice. Flavour to taste with a little rum, vanilla, 
orange-flower water, or ratafia essence. Knead well with the 
hand until a smooth paste is formed, adding enough beaten egg 
to moisten. Roll out and use as required. 

Either whole egg, yolk, or white may be used. Yolk of egg 
alone makes the best coloured almond paste. 
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BOILED ICING OR WHITE FROSTING 


1 lb. sugar 1 dessertspoonful lemon juice 
1 gill water 2 whites of eggs 


Put the sugar (loaf or granulated) into a saucepan with the water, 
and stir over a gentle heat until the sugar is dissolved. Then boil 
with the thermometer and without stirring to 240° F. or until it 
forms a soft ball when a little is tested in cold water. Add the 
lemon juice, and then pour slowly on to the whites of eggs which 
have been beaten to a very stiff froth in a basin. Whisk all the 
time, and continue to do so until the frosting is nearly cold. 
Then spread over the cake as required and leave to set. 


BOILED ICING, OTHER FLAVOURINGS 


Chocolate—Add 1 or 2 oz. melted chocolate, when all the syrup 
has been added to the white of egg. Blend thoroughly until of 
the right consistency to spread on the cake. Vanilla and a few 
chopped nuts may be added. 

Cojjee.—Use clear black coffee instead of water to melt the 
sugar. 

Orange.—Add the grated rind of one medium-sized orange after 
pouring the syrup on to the white of egg, and sprinkle grated 
orange peel over the surface of the cake when it is finished. 


GLACE ICING 


} Ib. icing sugar A little water 
Flavouring Colouring 


Sieve the sugar and put it into an enamelled saucepan with the 
desired flavouring. Add the water very gradually, about 2 
tablespoonfuls will be sufficient, and stir over the fire until warm. 
The icing must not be too hot, and it should be thick enough to 
coat the back of the spoon without running off. I£ too liquid, 
add more sieved sugar. Add colouring if desired, and use at 
once. 


ORANGE GLACE ICING 


Sieve from } to $ lb. icing sugar and put it into a small saucepan. 
Moisten it gradually with strained orange juice, and make the 
icing hot without allowing it to boil. It should be thick enough 
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to coat the back of the spoon, and must be well beaten. Pour 
it quickly over the cake to be iced, 


CHOCOLATE BUTTER ICING 


3 oz. fresh butter Vanilla essence 
6 oz. icing or castor sugar Chocolate powder 


Cream the butter, add the sifted sugar, and beat until smooth 
and creamy. Add vanilla essence to flavour, and enough choco- 
late powder to make it a rich brown colour. Beat again until 
thoroughly blended. Allow the icing to cool and harden before 


using it. 
MOCHA ICING 


Make this in the same way as chocolate butter icing, substituting 
coffee essence for the chocolate. 


STRAWBERRY BUTTER ICING 


Make in the same way as chocolate butter icing, but instead of 
using chocolate, flavour the butter and sugar with strawberry 
essence and colour with carmine. 


ROYAL ICING 


1} Ib. icing sugar White of egg 
1 tablespoonful lemon juice Flavouring and colouring to 
taste 


Sieve the sugar and put it into a basin with the strained lemon 
juice. Add the white of egg by degrees, beating well with a 
clean wooden spoon. When the icing is of the right consistency, 
the spoon should stand vertically in it without falling. Other 
flavouring, and colouring may be added if desired. 


Hot Puddings and Fruit Dishes 


HOT PUDDINGS 


INTRODUCTORY 


When making puddings it is well to bear in mind the following 
rules : 

Weigh or measure all ingredients before beginning to mix 
the pudding. — 

_ Have saucepan, mould, oven, or whatever is required for 
- cooking purposes in readiness. A mixture is often spoilt by 
having to stand before it can be cooked. 

With regard to flavourings, simple and natural ones are always 
best, such as grated orange or lemon rind, a bayleaf, vanilla 
, pod, nutmeg, cinnamon, etc. Sugar should be added sparingly ; 

‘it is always better to under sweeten and to allow for some being 
used at table. 

All those containing suet should be well cooked, and the suet 

itself very finely chopped before use. 

When time is a consideration, as in the case of using gas or 
electricity, small individual moulds or cups may be used for 
holding the pudding ; it will take a much shorter time to cook 
and look nice when turned out. 

A steamed pudding is also improved by having a sauce served 
with it—a custard sauce, lemon or orange sauce, jam sauce, 
sweet’ sauce, etc.’ 

Dish and serve the pudding as attractively as possible. Choose 
the best and most suitable dish, and remember it is very im- 
portant to please the eye as well as the palate. 


APPLE MARGUERITE 


1 lb. stewed apples 1 egg 

2 oz. butter + lb. flour 

2 oz. sugar A little milk 
4% teaspoonful baking-powder Flavouring 


Stew the apples, keeping the mixture rather thick. While 
these are cooking prepare a cake-like mixture. Put the butter 
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and sugar into a basin, and beat them together until of a creamy 
consistency ; then add the egg lightly beaten, and half the flour. 
Beat again, and add the remainder of the four and enough milk to 
bind. “Flavour to taste and stir in the baking-powder at the last. 
Put the stewed apples into a pie-dish, pour the other mixture on 
the top, and bake in a good oven about ? hour. Sprinkle with 
sugar and serve hot. 


BAKED APPLE PUDDING 


14 lb. apples 2 tablespoonfuls golden syrup 
6 oz. browned bread-crumbs 1 gill water wer: 
2 oz. butter Grated rind} lemon ’ 


Peel, core, and slice the apples very thinly and put a layer o 
them into a greased pie-dish. Sprinkle some of the bread-crumbs 
over this, and lay on a few small pieces of butter. Repeat these 
alternate layers until all the apples and bread-crumbs are used 
up. The last layer should be crumbs. Mix the syrup, water, 
and lemon rind together and pour them over the top. Sprinkle 
with sugar and lay on some more pieces of butter. Stand in 
a tin with a little water and bake in a moderate oven about 1 
hour, or until the apples are cooked. A little cream or custard | vy 
may be served separately. 


“ 
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e APPLE SOUFFLE 


1 lb. apples } lb. sugar 
Lemon rind 4 whites of eggs ‘ 
. 4 teacupful water 


Choose good stewing apples. Peel, core, and slice them ‘hime, ‘ 
Put them into an enamelled or earthenware saucepan with the \\ 
water and the grated rind of half a lemon, and stew slowly un 
reduced to a thick pulp. Turn this into a basin and beat unti 
smooth. Add the sugar, and lastly the whites of eggs beaten t 

a stiff froth. Pour the mixture into a well-greased soufflé-dish, 

and bake in a moderate oven for 4 hour, until well risen and 
slightly firm to the touch. Sprinkle with sugar and serve at a 
once. 


» CHOCOLATE CUPS 
2 oz. chocolate Sugar to taste 
2 cupfuls milk 1 egg 
1 cupful bread-crumbs — Vanilla essence 


Dissolve the chocolate in the milk, and when melted add the 
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bread-crumbs and sugar. Cook for a minute or two, then remove 
from the fire; add the egg slightly beaten and flavour with 
vanilla. Pour the mixture into greased cups, place them in @ 
tin, pour in a little hot water, and bake in a moderate oven 
(350° F.) until firm—about 45 minutes. Turn out and serve 
with milk, cream, or hard sauce. Serve either hot or cold. 


COFFEE MERINGUE PUDDING 


2 or 3 sponge-cakes 4 pint black coffee 
Apricot jam 1 gill milk 

1 oz. butter 2 eggs 

4 oz. cornflour Castor sugar 


Cut the sponge-cakes in slices, spread them with apricot jam, 
and place them at the bottom of a greased pie-dish. Melt the 
butter in a small saucepan, stir in the cornflour, and then pour 
on the coffee and milk. Stir until boiling, add sugar to taste, 
and cook slowly for 2 or 3 minutes. Now remove the saucepan 
from the fire and stir in the yolks of eggs. Pour this sauce over 
the sponge-cakes and let all stand a few minutes. Meanwhile 
beat up the whites of the eggs to a stiff froth, and add sifted sugar 
to them to make a meringue. Pile this on the top of the pudding, 
dredge with sugar, and bake in rather a cool oven until lightly 
browned and firm to the touch. Serve either hot or cold. 


FRITTER BATTER 


} lb. flour 1 tablespoonful salad oil or 
A pinch of salt melted butter 
1 gill tepid water 2 or 3 whites of eggs 


Sieve the flour and salt into a basin and make a well in the centre. 
Add the water by degrees and beat until smooth and free from 
lumps; then add the salad oil or melted butter, and leave the 
batter to stand. Just before using it, stir in the whites of eggs 
beaten to a stiff froth. This can be used for all kinds of fritters, 
also for coating fish for frying. 


APPLE FRITTERS 


These may be taken as a type of the fruit fritter. Choose 3 or 4 
firm apples, peel them, and cut them in slices about } inch in 
thickness. With a small round cutter or a pointed knife cut out 
the cores, leaving aring. Lay these on a plate, and sprinkle them 
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with sugar mixed with a little grated lemon or orange rind. 
When ready to fry the fritters, take one apple ring at a time, 
dip it into the batter, coating it well, then lift out with a skewer 
and drop into the boiling fat. Prepare and put in 6 or 7 more 
rings in the same way, and fry them all a nice brown colour. 

The fat used should not be less than 3 inches in depth, and it 
should reach a temperature of from 350° to 360° F. before it is hot 
enough to use. Or, it may be tested by dropping in a small piece 
of the fritter batter. If sufficiently hot, this will rise to the 
surface immediately and begin to brown. Care must be 
taken not to put too many fritters into the fat at one time, 
as they must have room to swell. Let one side brown, then turn 
them over, and cook them rather more slowly, until they puff 
out and become crisp and light. When the fritters are ready, 
lift them out with a skewer or draining-spoon, letting the fat 
drip well from them. Lay them to dry on kitchen paper and 
sprinkle liberally with sugar. The sugar may be flavoured with 
a little vanilla or cinnamon, if desired. For serving, the fritters 
should be arranged neatly on a hot dish, with a dish-paper 
under them, and sent to table as quickly as possible. 

Other Fruit Fritters. Pieces of tinned apricots, pears, peaches, 
or pineapple can be used in the same way, but must be well 
drained from the syrup before putting them in the batter. 
Sections of orange, pieces of banana, well-cooked figs, stuffed 
prunes or dates can also be used. 


GOLDEN DELIGHT PUDDING 


A piece of bread Vanilla 
A little milk 2 oz. butter 
2 tablespoonfuls golden syrup 


Choose bread that is close in texture and 2 or 3 days old. Cut 
a slice about 2 inches in thickness and with a cutter make this 
round or oval in shape. Pour over the bread a little milk 
flavoured with orange-flower water or vanilla and let it soak 
20 or 30 minutes. Great care must be taken that the bread 
does not become soppy. Melt the butter in an omelet pan, 
stir in golden syrup, and simmer slowly until a golden brown. 
Put in the bread and leave it 8 or 10 minutes, basting it with the 
liquid. Lift on to the serving-dish with a fish-slice and pour any 
remaining liquid round. 
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HAWAIIAN DELIGHT 


Grated pineapple 1 egg 

6 oz. flour 1 gill milk 

2 teaspoonfuls baking-powder 2 tablespoonfuls melted butter 
1 tablespoonful sugar Sugar and cinnamon 


Sieve the flour, baking-powder, and sugar into a basin, and 
make a well in the centre. Beat the egg and add to it the milk 
and melted butter. Add these gradually to the dry ingredients, 
stirring constantly. Beat well, spread in a greased tin and 
sprinkle the top with a mixture of 1 tablespoonful of sugar and 
3 teaspoonful of cinnamon. Bake at 400° F. for 20 minutes. 
Cut in squares and serve hot with the grated pineapple over it. 

Note.—The pineapple may be brought to the boil, and then 
used slightly warm if preferred. 


ORANGE PUDDING 


+ lb. bread-crumbs 3 lb. suet 

2 oz. flour 1 teaspoonful baking-powder 
2 oz. rice-flour 4 teaspoonful salt 

3 oz. castor sugar 1 egg 

A little milk Juice of 1 orange 


Rind of 2 oranges 


Wipe the oranges with a damp cloth and grate the rind off them 
on to the top of the sugar. Work these two together with a 
knife until they are thoroughly blended. Then chop the suet 
finely, mixing it with some of the flour to prevent it from sticking 
to the board and knife. Mix all the dry ingredients in a basin, 
and make a well in the centre; strain in the orange juice, add 
the egg well beaten and enough milk to moisten. Pour the 
mixture into a greased mould, cover with greased paper, and 
steam at least 2 hours. Serve with orange sauce (see p. 116). 


SIMPLE PANCAKES 


% lb. flour 2 eggs 
1 pint milk 4 teaspoonful salt 
Sugar and lemon 


Sieve the flour and salt into a basin and make a well in the 
centre. Drop in the yolks of eggs, and add half the milk gradu- 
ally, working in the flour by degrees. Beat well, add the rest 
of the milk, and finally the whites of the eggs beaten to a stiff 
froth. If time permits, let it stand an hour or two before frying. 

T'o Cook the Pancakes : Pour the batter into a jug with a good 
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spout. Put a very little lard or unsalted butter into the frying- 
pan, and make it hot. Pour in enough batter to cover the pan 
entirely, and as thinly as possible. Cook until the underside is 
brown and the surface is covered with bubbles. Then free the 
edges with a knife and toss or turn the pancake over. 

Brown on the second side, and serve either flat or rolled up, 
and sprinkled with castor sugar. Keep hot over boiling water 
until all the pancakes are cooked. Each pancake will require 
fresh fat. Serve with lemon or orange. 

The above recipe can be made richer by using more eggs 
and a little cream in place of some of the milk. 


FRUIT PANCAKES 


Any stewed fruit or jam can be used, so long as it is not too 
liquid. Make it thoroughly hot and place a little inside each 
pancake before rolling it up—or leave the pancakes flat, and pile 
them up with a layer of fruit between each. Another way is to 
add some fruit to the batter before frying, such as chopped 
dates, figs, raisins, or apples, or a few well-cleaned currants. 
A few powdered macaroons or ratafias added to the butter will 
also make a nice pancake, and sauce, such as lemon, orange, 
wine, or chocolate, might be served separately. 


PLUM PUDDING 


1 lb. seeded raisins 1 lb. beef suet 

4 lb. currants 4 lb. flour 

4 lb. sultanas 3 lb. bread-crumbs 

4 lb. candied peel 1 teaspoonful cinnamon 
4 lb. apples 4 teaspoonful ginger 

+ lb. sweet almonds 4 nutmeg (grated) 

1 orange and | lemon 2 tablespoonfuls treacle 
1 lb. Demerara sugar. 6 eggs 

1 teaspoonful salt 1 or 2 glasses rum 


1 glass sherry 


Prepare the fruit and put the raisins and candied peel through 
the food chopper, followed by the apples, peeled and cored. 
Then blanch and shred the almonds, but not too finely. Sieve 
the flour, salt, spices, and make the bread-crumbs. Remove 
any skin from the suet, which should bs dry, grate it, first using 
the coarse part of the grater, and then chop it until as fine as 
bread-crumbs, sprinkling it with a little dry flour if sticky. 
Mix all the dry ingredients together in a basin, and add the grated 
rind from the orange and lemon. Make a well, add the treacle, 
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eggs well beaten, and the strained orange and lemon juice. 
Pour in the wine and rum, or a glass of stout may be used, if 
economy has to be studied. 

Cover the mixture and let it stand for 24 hours, then put it 
into well-greased moulds or basins, cover with oiled paper, and 
tie a pudding-cloth over the top. Then plunge them into boiling 
water and boil quickly from 6 to 8 hours, according to size. 

Plum-puddings should be made a week at least before Christ- 
mas and then given a second and shorter boiling to heat them 
up. A well-made pudding will keep for months if stored in a 
dry place. To serve the pudding, lift it out of the boiling water, 
and let it stand for 5 minutes to allow some of the steam to 
escape. Then remove the covering and turn it out on a hot dish. 
Dry the dish, sprinkle the pudding with sugar and decorate it 
with a sprig or two of holly. Pour a glass of rum, brandy, or 
whisky over it and set fire to this just before putting the 
pudding on the table. 

Serve with wine, lemon or hard sauce. 


VEGETARIAN PLUM PUDDING 


$ 1b. flour } lb. prunes 

t Ib. bread-crumbs 2 oz. candied peel 

| Ib. brown sugar 1 dessertspoonful mixed spice 
| lb. vegetable fat % teaspoonful salt 

‘ lb. grated carrot 2 tablespoonfuls treacle or 

t lb. currants marmalade 

| Ib. seedless raisins A little milk 


Put the flour and bread-crumbs into a basin and rub in the fat 
until free from lumps. Add the fruit, carefully prepared, the 
grated carrot, sugar, salt, and spice. Mix well and moisten with 
, the treacle or marmalade and a little milk. Put into a well- 

greased basin and steam 4 or 5 hours. Serve with lemon, orange, 
or custard sauce. 


SEMOLINA CARAMEL 


1 pint milk 3 yolks and 2 whites of eggs 
A pinch of salt 2 oz. sugar * 
Flavouring ; 1 oz. butter 
2 oz. semolina 
CARAMEL 
2 oz. sugar $ teaspoonful lemon juice 


1 tablespoonful water 
Heat the milk, and flavour it with vanilla and a small piere of 
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lemon rind. Add a pinch of salt, sprinkle in the semolina, and 
stir over the fire for a minute or two. Then cook slowly by the 
side of the fire until the semolina has absorbed all the milk, 
and the mixture is smooth and thick. 

Meanwhile prepare the mould. Take a plain souffié-tin, one 
that will hold 3 gills, or 3 teacupfuls, and put into it the above 
ingredients for caramel. Let the sugar melt slowly on the top 
of the stove, then watch it carefully until it turns a rich mahogany 
brown. Now take hold of the mould with a cloth and turn it 
round and round until the caramel coats the entire inside. If 
it sets too quickly, just warm the mould again for a minute om 
two. 

When the semolina is sufficiently cooked, remove the saucepan 
from the fire, lift out the lemon rind, and add the sugar, butter, 
and yolks and whites of eggs well beaten. Mix well and pour 
all into the caramel-lined mould. Cover with greased paper, 
and steam slowly about 45 minutes. Stand for a minute or two 
before turning out. Some of the caramel will adhere to the 
pudding and give it a rich brown colour, and the remainder 
will run round it like a sauce. Serve hot or cold. 

Note.—Small pieces of preserved fruit may, if liked, be added 
to the semolina mixture. 


A STEAMED SOUFFLE 


! oz. butter 4 whites of eggs 
1 oz. flour 1 oz. sugar 
1 gill milk i A pinch of salt 
3 yolks Flavouring 


Take a small stewpan, a 3-pint size is best, as it must be 
large enough to hold the mixture and beaten whites of 
eggs. Put in the butter and let it melt over the fire without 
browning. Add the flour, and mix the two together with a 
wooden spoon. Then pour in the milk, and continue to stir 
until the mixture is thoroughly cooked. This is the foundation 
sauce or panada, and when ready it ought to draw away easily 
from the bottom and sides of the saucepan. Remove the sauce- 
pan from the fire, add the sugar, salt, and } teaspoonful of vanilla 
or other flavouring, then the yolks one at a time, beating the 
mixture well between each. 

Beat up the whites very stiffly, and with an iron spoon stir 
them into the mixture as lightly as possible. Pour the mixture 
into a prepared tin and cover it with a piece of greased paper. 
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Place the soufflé in a saucepan of slowly simmering water, and 
cook it until well risen and firm to the touch. The time re- 
quired for one of this size will be about ? hour. When ready, 
remove the band of paper, and turn the soufilé on to a hot dish. 
A custard or fruit sauce may be poured round or served separately. 

T'o prepare a soufflé-tin.—A soufflé-tin is plain and round like 
a cake-tin, but rather higher in proportion to its size. It must 
be perfectly dry and well greased with clarified butter, or butter 
that is free from salt. A band of thick white paper, or a double 
fold of paper, also greased, should then be tied round the outside 
of the tin, and made to project a few inches beyond the top, to 
give room for the soufflé to rise. 


VARIATIONS IN SOUFFLES 


Many other soufflés may be made in the same way by altering 
the flavouring ; for example : 

Apricot or Peach Soufflé.—Use a thin purée of the fruit instead 
of milk for making the panada. 

Chocolate Soufflé.—Dissolve some chocolate in the milk before 
making the panada. 

Coffee Soufflé.—Use equal parts of clear black coffee and milk 
for making the panada. 

Orange or Lemon Soufflé—Mix some grated rind of the fruit 
with the sugar, and serve the soufflé with orange or lemon sauce. 

Ginger Soufflé.—Use equal parts of ginger syrup and milk for 
the panada, and add small pieces of preserved ginger. 


SIMPLE FRUIT DISHES AND COMPOTES 


GLAZED BAKED APPLES 


Red apples of a regular size should be chosen for this dish and 
should be washed, cored, and placed in a baking-tin, their cavities 
- filled with sugar and butter, blended together and flavoured with 
a little ground cinnamon. Pour enough boiling water round the 
apples to cover the bottom of the tin. Cover the apples and bake 
them until of a dark-red colour and tender, but unbroken. Let 
them cool slightly and then remove them to a clean dish. Make 
a syrup with half a teacupful of sugar, half a teacupful of water, 
half a lemon and a few drops of carmine. (For 6 apples.) Boil the 
sugar, water, and thinly peeled rind of the lemon for 10 minutes. 
Add the lemon juice and enough carmine to make the syrup a 
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pretty pink colour. Strain, and when cold pour round the 
apples. Serve cold. 


BAKED APPLES WITH BANANAS 


Slice six medium-sized apples and three bananas. Place the 
fruit in alternate layers in a buttered baking-dish. Sprinkle each 
layer with sugar and a little melted butter; pour one half- 
cupful of boiling water over the fruit, cover the dish closely, and 
bake for $ hour. Remove the cover and continue the baking 
for 10 minutes longer. Serve with cream or custard. 


APRICOT FOOL 


tub some tinned apricot through a sieve, or press it through a 
potato ricer, using a small proportion of the syrup. To one 
cuptul of the purée add one cupful of custard, sweeten to taste, 
and flavour with two or three drops essence of almonds. Keep 
in a cool place until wanted, then serve in custard glasses, with a 
little whipped and sweetened cream on the top. Garnish with 
a piece of apricot, or some crystallised fruit or flowers. 

Other tinned fruits can be used in the same way. 


COMPOTE OF CHERRIES 


To each pound of cherries, allow } lb. sugar and the juice of 1 
lemon. Wipe the cherries and trim the stalks to about 14 inches 
in length. Put all together into an enamelled or earthenwaro 
saucepan, cover and stew slowly until the fruit is tender without 
being broken. When ready, lift out the cherries, boil the juice a 
few minutes longer, and pour itover them. Cherries are delicious 
cooked in this way, and they retain their pretty red colour. 
No water is required. 


COMPOTE OF CHESTNUTS 


Prepare the required number of chestnuts, keeping them as 
whole as possible. Make a syrup of loaf sugar and a very small 
amount of water, and boil them together until they become thick 
and syrupy. Put in the chestnuts and let them simmer until 
tender and clear. When lukewarm, serve them in a pretty divh, 
sprinkled with lemon or orange juice. Serve with whipped 
cream flavoured with grated orange or lemon rind. 
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GOOSEBERRY FOOL 


2 lb. gooseberries 4 lb. sugar 
1 gill water 1 gill custard 
1 gill cream 


Top and tail the gooseberries, wash them and put them into a 
saucepan with the water and sugar. Stew them gently until 
tender, then rub them through a fine sieve. Allow this purée 
to cool; add to it the custard and cream and beat with a wire 
whisk for a few minutes. Serve in a glass or china bowl, or 
in small custard glasses with a spoonful of whipped cream on 
the top. 

If cream is plentiful, more may be used and the custard 
omitted. 


MELON WITH FRUIT SALAD 


l melon 2 sheets of gelatine 
1 tin of fruit salad The juice of 4 lemon 
{ glass red wine A few drops of carmine 


Choose a ripe hot-house melon or cantaloupe melon of medium 
size. Cut a slice off the top, and scoop out the inside without 
making the walls too thin. Remove the seeds and cut the pulp 
of the melon into small pieces. Turn the melon itself upside- 
down to drain whilst preparing the filling. Drain the syrup 
from the fruit salad. Put the fruit into a basin and add to it 
the cut melon. Pour the syrup into a small saucepan, add the 
gelatine and lemon juice, and dissolve over the fire. A little 
sugar may also be added if necessary. Strain into a basin, add 
the wine and a few drops of colouring. Cool and pour over the 
fruit. A short time before the melon has to be served fill it 
with the fruit salad and replace the lid. Place the melon on a 
pretty dish and garnish it with vine leaves or sprigs of fern. 


COMPOTE OF ORANGES AND BANANAS 


3 oranges 2 tablespoonfuls chopped nuts 
3 bananas 3 teacupful sugar 
3 teacupful water ~ 


Peel the oranges and carefully remove all the white pith. Then 
cut them in very thin slices with a sharp knife. Peel the bananas 
and cut them also in slices, using a silver knife to prevent dis- 
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coloration. Arrange the two kinds of fruit in a salad dish, 
sprinkling each layer with chopped nuts, or a little desiccated 
cocoanut. Put the water and sugar into a small saucepan, along 
with any juice that has come from the oranges, and boil all 
together for 10 minutes. Cool, and strain over the fruit. Place 
the salad in a cool place until required. A little whipped cream 
may be served separately. 


COMPOTE OF PEARS 


Choose good stewing pears, peel them with a silver knife, and 
cut them in halves. Remove the cores, being careful not to 
break the pieces, and throw them into cold water. Then make 
a syrup of sugar and water, for 2 lb. of pears allowing 6 oz. of 
sugar, 4 pint water, juice of $ lemon, 2 or 3 cloves, 1 inch cinnamon 
stick, and a few drops of carmine. Put all the ingredients into 
a saucepan, bring slowly to the boil, and boil 10 minutes. Stew 
the pears slowly in this syrup until tender, then lift them out 
carefully with a spoon. Reduce the syrup, allow it to cool 
slightly, and then strain. If the compote is not being used for 
children a little red wine may be added to the syrup when stewing 
the pears. Apples may be cooked in the same way. 


Cold Sweets and Ices 


COLD SWEETS 
APPLE CAKE (DANISH) 


Stew some good cooking apples with sugar and a flavouring of 
lemon rind, using as little water as possible. A thick smooth 
paste of apples should be the result. Prepare also some cake- 
crumbs, rubbing the remains of any white cake through a sieve 
and then frying them until brown in butter with a good sprinkling 
of brown sugar. This must be done very slowly by stirring them 
in hot butter over the fire in a shallow saucepan or frying-pan. 
When the apple and crumbs are both ready, arrange the former 
in a mound on a round or oblong-shaped dish and cover with a 
thick layer of the browned and crisp crumbs. Set aside until 
quite cold, then a short time before serving cover the top with 
some whipped cream. A few chopped nuts may be sprinkled 
over the top. 


APPLE HEDGEHOG 


2 lb. apples 1 lemon 

4 pint water Carmine 

# oz. powdered gelatine A few almonds 

+ lb. sugar Cream or custard 


Choose well-flavoured apples. Peel, core, and slice them, and 
stew them until reduced to a pulp with half the water, sugar, 
grated lemon rind and juice. Soak the gelatine in the remainder 
of the water, add it to the apple pulp, and cook a few minutes 
longer. Then sieve the mixture, colour it pink with a drop or two 
of carmine, and pour intoa wet mould. Leave until cold and set, 
then turn out. Stick some blanched and split almonds over the 
top, and garnish round with a little whipped cream, or serve with 
custard. 
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CHERRY MOULD 


1 lb. cherries 1 dessertspoonful lemon juice 
oz. sheet gelatine 3 gills water 
$ lb. sugar Carmine 


Wash and stalk the cherries, cut them in half with a silver knife 
and remove the stones. Put them into an enamelled or earthen- 
ware saucepan with the sugar, water, and lemon juice, and let 
them stew until tender. Then strain, and return the juice to 
the saucepan with the gelatine. Stir over the fire until dissolved 
and add a few drops of carmine. Put the cherries into a wet 
border mould, strain the liquid, and pour it over them. Set 
aside until cold and firm. Turn out when required and fill up 
the hole in the centre with whipped cream that has been lightly 
sweetened and flavoured with a little vanilla. 


CHOCOLATE MOULD WITH PEPPERMINT CREAM 


SAUCE 
3 or 4 oz. chocolate 1 pt. milk 
1 oz. powdered gelatine Sugar to taste 
4 teacupful cold water Vanilla essence 


Put the gelatine into a basin with the cold water and leave it to 
soak. Cut the chocolate in small pieces and dissolve it thoroughly 
in a small quantity of the milk. Then add the remainder of the 
milk with sugar to taste, and bring very slowly to boiling- 
point. (This is best done in a double cooker.) Pour the hot 
mixture gradually on to the gelatine, stirring all the time, and 
when thoroughly blended pass through a fine strainer. Flavour 
with vanilla, and when slightly cooled, pour into a glass or 
china mould that has been rinsed out with cold water. Leave 
to set, turn out when required, and serve with peppermint. 
cream sauce (see p. 116). 


A CUSTARD CREAM 


For a really good cream allow equal parts of thick cream and 
custard, or for a plainer mixture allow half the amount of cream. 
To each pint of the mixture allow from ? to 1 oz. gelatine accord- 
ing to the kind used, and flavouring to taste. The gelatine 
should be dissolved in a small quantity of hot water, and strained 
into the custard while still warm. When cool add the cream, 
which has been whipped until stiff, and also the flavouring. 
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Pour into a wet mould and stand in a cool place until set. Vanilla, 
lemon, orange, or almond cream could be made thus by adding 
the distinctive flavouring—or preserved ginger, cocoanut, 
chopped walnuts, or dissolved chocolate could be added to the 
cream mixture. : 


GOOSEBERRY TRIFLE 


1 lb. gooseberries 3 small sponge cakes 
1 teacupful water 1 cupful custard 
1 teacupful sugar A few sweet almonds 


Wash the gooseberries, put them into a saucepan with the water — 
and sugar, and stew until reduced to a pulp. Then rub them 
through a fine sieve and let the purée cool. Slice the sponge 
cakes and put them inaglassorchinadish. Pour the fruit purée 
over and leave to soak. Cover with the custard, and stick a few 
blanched and toasted almonds over the top. The addition of a 


little whipped cream would be an improvement. : 


LEMON JELLY 


1} pints water 4 cloves ; 

2 oz. sheet gelatine Rind of 2 lemons 

6 oz. loaf sugar 3 pint lemon juice 

2 inches cinnamon stick Whites and shells of 2 eggs 


Put the water, gelatine, sugar, and spices into a clean lined 
saucepan. Wipe the fruit and peel off the necessary rind as 
thinly as possible. Then squeeze out the juice, strain, ‘and 
measure it. Add the juice and rind to the saucepan, along with 
the whites of eggs and the shells washed and crushed. The 
pan must not be more than half full. With a wire whisk, whisk 
the jelly over the fire until a good froth rises, then let it boil 
up as high as it will without boiling over. Now draw the pan 
gently to one side, cover it, and let it stand 10 minutes. Strain 
through a jelly cloth, which has been thoroughly heated with 
boiling water. If not clear at first, change the basin, and run 
through a second time. Cover with a double fold of blanket, 
and do the straining in as warm a place as possible. 

If no jelly stand is available, the cloth may be tied to the four 
legs of a chair turned upside down, letting it drop well in the 
centre. 

To mould the jelly, pour it while still liquid into a mould that 
has been rinsed out with cold water and left wet. Or, small 
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individual moulds can be used. If preferred, the jelly may be 
broken in small pieces and served in jelly glasses or cups. 

To unmould a jelly, dip the mould for a second into hot water. 
Then dry it in a cloth and shake it until the jelly seems quite 
loose. Place the dish on which it is to be served on the top, and 
reverse both together. Give another shake if necessary, and draw 
off the mould slowly. 

Note.—The flavour of the jelly may be varied by using orange- 
~ along with the lemon, or wine jelly can be made by adding 
sherry. 


LEMON MOUSSE 


3 eggs 4 oz. gelatine 
2 tablespoonfuls sugar A little water 
1 or 2 lemons Cream 


Divide the yolks from the whites of the eggs, putting them into 
separate basins. Add the sugar and the grated rind of 3 
lemon to the yolks, and beat with a wooden spoon until light and 
creamy. Then add the strained juice of 1 or 2 lemons according 
to size and taste. Dissolve the gelatine in a small quantity of 
water and strain it into the egg mixture. Continue the beating 
until the mixture begins to set, then stir in very lightly and, by 
degrees, the whites of the eggs beaten to a stiff froth. Put the 
mousse into a glass or china howl and keep in a cool place until 
required. Serve with a little whipped and sweetened cream on 
the top. 


MERINGUES 


3 whites of eggs 4 lb. castor sugar 
A pinch of salt 


The whites of eggs must be very fresh. Put them into a basin, 
add a pinch of salt and beat with a wire whisk until the froth 
can be lifted ‘out in one lump, and will stand up on the whisk. 
Then remove the whisk and fold in the sugar gradually, using a 
metal spoon. Stir as little as possible. Have ready one or two 
flat baking-tins turned upside down, covered with white paper, 
and brushed over with salad oil ; also, for shaping the meringues, 
two dessertspoons and a knife standing in a jug of cold water. 
Take up a spoonful of the mixture in one of the spoons, smooth 
over with the knife, making it egg-shaped ; then scoop out with 


%? 
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the second spoon and lay it on the prepared tin. Shape the rest 
of the mixture in the same way. 

When all are ready, dredge them with sugar and bake in a cool 
oven from 13 to 2 hours, or even longer. “They should be very 
lightly browned and firm to the touch. 

When the meringues seem ready, take them from the oven 
and remove them from the tins by slipping a knife underneath. 
If the paper adheres, damp it slightly and it will soon peel off. 
Break a hole in the bottom of each meringue, and hollow out 
slightly, and return to the oven to dry if necessary. 

Vo fill the meringues—Any nicely flavoured cream mixture 
may be used, or a frozen ice-cream, but the most popular kind, 
the ‘‘ Meringue 4 la Chantilly,”’ is filled with pure cream, whipped 
lightly until stiff, sweetened with fine sugar and flavoured with 
vanilla. Meringues should not be filled until about to be served. 
Small pieces of fruit may be mixed with the cream, and when 
fresh fruit is in season, a small bunch of red currants or a few 
picked strawberries will make a pretty garnish. 


ORANGE FLUFF 


2 oranges 2 tablespoonfuls sugar 
4 lemon $ oz. powdered gelatine 
2 eggs 2 tablespoonfuls water 


Finger biscuits 


Put the sugar into a basin with the yolks of eggs and creanithem 
together with a wooden spoon. Add the grated rind of 1 orange 
and 4 lemon and mix thoroughly. Put the gelatine into another 
basin with the water and let it soak. Add the juice from the 
2 oranges and 4 lemon, and when quite dissolved strain into the 
custard mixture. Beat until beginning to set, add the whites 
whipped to a stiff froth, and mix them in lightlys) Chill thor- 
oughly. Line the sides of individual cups or a larger glass dish 
with finger biscuits, fill up with the orange mas are and serve. 


ORANGE TAPIOCA WITH CREAM 


3 0%. tapioca 2 oz. brown sugar - 
1 pint water A little cream or 
3 oranges Marshmallow cream 


Use the small beniton, wash it, and let it soak in the water ‘or 

+ hour or so. Wipe the oranges, grate off the yellow rind, an 

add to the tapioca. Cook over a slow fire, stirring frequently, 
aunt the tapioca turns quite clear. Then add thegrees and the 
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strained juice of the three oranges. When cold this mixture 

will be set like a jelly. Pile it up in a dish and decorate with a 

little whipped and sweetened cream, or serve with custard. 
Lemon tapioca can be made in the same way. 


PEACH CREAM 


% pint peach purée 1 gill cream 
I gill custard or condensed milk Castor sugar 
1 oz. gelatine Carmine 


Make the purée by rubbing some tinned peaches through a fine 
sieve. Use only a little of the syrup and do not make the purée 
too thin. Make also a gill of custard, using 2 yolks of eggs to 
1 gill of milk ; or condensed milk may be used, whipping it up as 
stiffly as possible. Add the custard or whipped milk to the 
purée, and strain in the gelatine which has been dissolved in 
some of the syrup from the tin. Sweeten to taste with fine 
castor sugar. Whip the cream and mix it lightly with the other 
ingredients, and add a few drops of carmine to make the mixture 
a peachy colour. Stir occasionally until beginning to set, then 
pour into a wet mould and turn out when set. Or, serve in a 
pretty bowl with a few pieces of peach on the top. 

Other fruit creams can be made in the same way by using a 
different variety of tinned fruit, such as apricots, pears, grated 
pineapple, gooseberries, etc. Or, fresh fruit may be used if it 
is first cooked until soft with sugar and a small quantity of water. 
Some of the soft fruits may be used without cooking, such 
raspberries, strawberries, loganberries and bananas. The sieve 
used for the fruit must be very fine, and the purée must not be 
too liquid. 


PINEAPPLE WHEELS 


Cut 6 or 7 rounds of sponge cake, or any other white cake, about 

34 inches in diameter and 4 inch in thickness. Place on the top 

of each a round slice of pineapple. (This cansbe bought in tins’ é 

in whole round slices with a hole in the middle.) Boil up a tea- 

cupful of the pineapple syrup with 1 teaspoonful of instan- 

taneous gelatine, a squeeze of lemon juice, and 2 or 3 drops of 

pink colouring. Strain this, ani when beginning to set pour 

over the wheels. Place a crystallised cherry in the centre of each, ‘ 

and decorate round with small pieces of cherry. Leave in a cool a 

place to set. “ae 
he: . 
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RHUBARB JELLY 


2 Ib. rhubarb 1 lemon 
4 pint water Carmine 
4 lb. sugar Gelatine 


Wash the rhubarb without peeling and cut it in small pieces. 
Put it into a saucepan, add the water, sugar, the thinly peeled 
rind and strained juice of the lemon. Stew slowly until reduced 
to a pulp, then strain and press out the juice. Measure the 
liquid, and to each pint allow about 1 oz. gelatine, or more 
according to the kind used. Put both together into a saucepan 
and stir over the fire until the gelatine is dissolved. Strain into 
a basin, add 2 or 3 drops of carmine to restore the pink colour, 
and cool slightly. Then pour into a wet mould and set aside 
until firm. Turn out when required and serve with whipped 
and sweetened cream, or with a good custard sauce. 


RODE GRD 
(Danish Fruit Jelly) 


2 pints raspberry or red currant 4 teaspoonful vanilla 
juice 1 or 2 sweet almonds 
2 oz. sago meal or arrowroo Sugar to taste 


To make the fruit juice, take some raspberries or red currants, 
or a mixture of the two, and pick them carefully, washing the 
currants if necessary. Put them into a saucepan, allowing 1 
pint of water to each pound of fruit, with sugar to taste. Stew 
slowly until the fruit is reduced to a pulp, then strain through a 
hair sieve, or piece of muslin stretched over a colander, and leave 
to drip overnight if possible. When all the juice has run through, 
measure it, and allow arrowroot or sago meal in the above pro- 
portion. Put the greater part of the fruit juice into a clean 
saucepan, and let it heat slowly over the fire. Add the arrowroot 
or sago meal mixed smoothly with the remainder of the juice, and 
stir until boiling. Cook until clear, and add more sugar if 
necessary. Stir in the vanilla essence, and the almonds, blanched 
and shred. Let the mixture cool slightly, pour into a glass or 
china dish, and chill thoroughly. This is delicious served with 
a little whipped cream, and a few whole raspberries or small - 
bunches of red currants would make a pretty garnish. 
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ICED DESSERTS 


There is always a certain satisfaction in making one’s own frozen 
desserts. By so doing it is possible to get a greater variety in 
the matter of flavours, and one is sure that the dessert is perfectly 
pure and wholesome. 

An up-to-date freezer should be selected and of a size suited 
to the needs of the household. The one-quart size will serve 
six, while the two-quart size will provide twelve regular servings. 

There are two different types of freezer, the crank freezer and 
the so-called vacuum freezer. These are used in different ways, 
and the rules given with them should be carefully followed. 

The ice must be broken in pieces about the size of a walnut, 
and coarse freezing salt, not table salt, must be used. The usual 
proportion is three parts of ice to one part of salt, if the freezer 
is of the crank type, but if it is crankless use equal parts of finely 
crushed ice and salt. 

The degree of success in the making of ice-cream depends more 
on the actual process of freezing than is usually supposed. A 
mixture that is as a rule smooth and delicate may sometines 
turn out coarse and granular, all because sufficient care has not 
been taken. 

Before using any freezer, scald the can in which the mixture 
has to be placed, and then chill thoroughly with cold water. 
Seald and chill also the lid and inside dasher, and see that all 
is in working order before pouring in the mixture. When the 
mixture is sufficiently frozen, it should be pressed down with a 
spoon and kept covered. 

The ice will improve by being kept for an hour or so. 

Care of freezers.—The freezer must be well washed, then scalded, 
and thoroughly dried before it is laid away. It is better to keep 
the lid off the can, and if not likely to be used for some time it is 
a good plan to grease the can slightly to prevent rust. The crank 
freezer will require a little oiling now and again to keep it in good 
working order. 


DIFFERENT KINDS OF ICES 


Broadly speaking, there are two kinds of ices—Cream Ices and 
Water Ices—but these can be made up in a variety of ways and 
take different names according to the manner of serving. 
Cream Ices.—The word “ cream ”’ is often a misnomer, as it is 
a rare thing nowadays to be served with an ice made entirely of 
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the real article. In most cases there has been either a con- 
siderable amount of thinning down or a substitute for cream has 
been employed. A very good mixture may be made with equal 
parts of cream and custard, and a more economical one by 
emitting the cream and substituting condensed milk, custard, 
milk thickened with a little cornflour, or a combination of two 
of these together. The distinctive flavouring would of course 
be added, according to directions given in the recipes. 

Care must always be taken in the amount of sugar added to 
an ice-cream. If too much is used the mixture will not freeze 
easily, and if insufficiently sweetened the ice will be hard and 
tasteless. It is well to bear in mind that a mixture will always 
taste less sweet after freezing than before. Another point to 
remember is that any colouring required should be added very 
sparingly, as pale and delicate shades are always the most 
attractive. 

Water Ices.—These are simply used for refreshment—there is 
little or no nourishment in them. As a foundation they all 
require a syrup made of sugar and water, and to this is usually 
added some fruit juice or fruit purée to give flavour. Wine or 
liqueur is also frequently added. Water ices are often used in 
cembination with cream ices, or with a salad of fresh fruit. 


SYRUP FOR WATER ICES 


1 pint water $4 Ib. loaf sugar 
Juice of 4 lemon 


Put the sugar and water into a lined saucepan, bring them slowly 
to the boil, and then boil for 10 minutes without stirring. Add 
the lemon juice, and strain through muslin before use. 


ORANGE WATER ICE 


1 pint syrup for ices 2 whites of eggs 
3 gills orange juice Rind of 2 oranges 
1 gill lemon juice Rind of 2 lemons 


Grate*the ‘tind off the oranges and lemons, put it into a basin, 
pour the syrup boiling hot over it, and stand until cold. Add the 
fruit juice, and strain all through muslin. Pour into the freezing 
can anid half freeze. Then add the whites of the eggs beaten to a 
stiff Iroth, and continue the freezing until stiff. Other kinds of 
fruit juice could be used in the same way. Serve in cups or in 
paper soufflé cases, and decorate with small slices of glacé orange. 
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RASPBERRY WATER ICE 


1 pint syrup for ices Juice of 1 lemon 
I pint raspberry purée A few drops of carmine 


Use either fresh or tinned raspberries, and make a purée. Add 
to it the syrup, the strained lemon juice, and, if necessary, a few 
drops of carmine toimprove the colour. Freeze until sufficiently 
stiff to use. Serve in small glasses, and decorate with some of 
the fresh fruit if possible. Or a glass may be half filled with 
raspberries and then filled up with the ice. 


APRICOT AND GRAPEFRUIT SHERBET 


2 lb. sugar 2 tablespoonfuls sugar 
$ pint water 2 gills apricot purée 
3 gills grapefruit juice 1 dessertspoonful lemon juice 


1 white of egg 


This is one of the most delicate of sherbet varieties. Put the 
water and ? lb. sugar into an immaculately clean saucepan, melt 
slowly, and boil for five minutes. Cool thoroughly. Meanwhile 
extract the required quantity of juice from fresh grapefruit, and 
add to it the lemon juice and apricot purée, which has been made 
by rubbing cooked or canned apricots through a sieve. Mix all 
with the syrup, pour into the freezer and partially freeze. 

When the sherbet is of the consistency of a soft cream open | 
the freezer, and fold into the mixture the white of egg beaten to 
a stiff froth and the sugar added. Then continue the freezing 
until stiff enough to serve. Small pieces of bright-coloured fruit 
may be used as a garnish. 

Note.—As the acidity of fruit varies, it is better to taste a 
sherbet before freezing, to make sure that it is of the proper 
sweetness to suit individual taste. 


ORANGE’ FRUIT SHERBET 


4 lb. sugar 1 gill cream \ 
3 gills water 1 pt. orange pulp and jyice 
2 tablespoonfuls lemon juice” 


Boil the sugar and water for 10 minutes, skim and cool. Cut 
some oranges in halves crosswise and carefully remove the pulp 
and juice, discarding the seeds and hard centres. Measure the 
quantity required, add the lemon juice and combine with the ws 
cold syrup. Pour the mixture into the freezer, and freeze until » 
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it is a soft mush. Whip the cream until stiff and fold into the 
sherbet. Freeze about 5 minutes longer, or until stiff enough 
to serve. 


STRAWBERRY SHERBET 


1 pint water Juice of 4 lemon 

? lb. sugar 1 gill orange juice 

1 teaspoonful powdered gelatine 1 white of egg 

1 pint strawberry purée 2 tablespoonfuls sugar 


Boil 2 Ib. of sugar and water for 10 minutes, and skim if necessary. 
Dissolve the gelatine in a very little water, add it to the hot 
syrup, and set aside to cool. 

To make the strawberry purée, pick the berries and press them 
through a sieve, and then measure. Add the cold syrup to the 
fruit purée, along with the orange and lemon juice. Half freeze, 
then add the white of egg and sugar (see p. 203). Freeze for about 
5 minutes longer, or until stiff enough to serve. Garnish with 
fresh strawberries slightly crushed, or whole if preferred. Rasp- 
berry Fruit Sherbet may be prepared in the same way. 


VANILLA ICE CREAM (1) 


1 qt. milk 6 oz. castor sugar 
2 oz. cornflour 3 or 4 eggs 

Vanilla essence 
Put most of the milk into a double boiler with the sugar, and let 
it heat over the fire. Mix the cornflour to a smooth paste with 
the rest of the milk, and pour it into the other when hot. Stir 
over the fire until the cornflour thickens, and then cook for 
10 minutes. Remove the saucepan from the fire, and allow the 
contents to cool slightly. Then beat up the eggs in a basin, 
and pour the thickened milk gradually on to them, stirring all the 
time. When thoroughly mixed, add enough vanilla essence to 
flavour sufficiently and strain all into the freezing-pot. Cool 
down before freezing. It is not necessary to cook the eggs, as 
the mixture will froth up better and be lighter if this is not done. 
lreeze according to directions given with the special make of 
freezer used. ; 


VANILLA ICE CREAM (2) 


1 pint milk 2 whites of eggs 
6 oz. sugar 1 pint cream 
4 yolks Vanilla essence 


Put the milk and sugar into a double boiler and heat over the 
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fire until almost boiling. Put the yolks and whites of eggs into 
a basin and beat them with a wire whisk until light and creamy. 
Cool the milk slightly and pour it gradually over the eggs, stirring 
all the time. Strain into the freezing-pot and cool. Then add 
vanilla essence to flavour, and the cream lightly whipped. The 
two remaining whites of eggs may be beaten to a stiff froth and 
stirred in as well. Freeze until stiff enough to serve. This 
makes a really good ice cream mixture. 


FRUIT ICE CREAMS 


These are made by using (1) Equal quantities of purée of fruit 
and cream, or a cream substitute. The purée would be made by 
mashing the fruit to a pulp and putting it through a sieve or 
vegetable presser. Strawberry, raspberry, apricot, peach, 
loganberry ice, etc., would be made in this way. If tinned fruit 
is used, it should be drained from most of the syrup. And (2) 
Equal quantities of fruit juice and cream, or cream substitute. 
Lemon, orange, red currant, grape ice, etc., would be made in 
this way. 


TO SERVE ICE CREAMS 


1. Small portions may be placed on ice plates and served with 
wafer biscuits. 

2. The ice may be served in paper or china soufilé cases and 
decorated with fresh or preserved fruit. 

3. Put a spoonful of vanilla ice on a small plate and place a 
meringue shell on each side of it. Small pieces of fresh or pre- 
served fruit may be combined with the frozen mixture, and a 
little whipped cream may be piled or piped on the top of the 
meringue. 


PEACH CREAM SHERBET 


Measure 2 cupfuls of mashed, fresh peaches and cover with } 
cupful of sugar. Let stand for 3 hours, fold in 1 cupful of cream. 
whipped stiff, and freeze. If tinned peaches are used the amount 
of sugar should be reduced. 


STRAWBERRY CREAM SHERBET 


To 2 cupfuls crushed strawberries allow 1 cupful powdered sugar 
and 1 cupful cream. 
Pick the strawberries and crush them uniformly with a silver 
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fork. Add the sugar and stand the mixture in a cool place, 
or on ice, for at least three hours. , Then whip the cream and fold 
it into the crushed fruit carefully. Pour into the freezer,‘and 
freeze in the usual manner until stiff enough to serve. 


FRUIT AND NUT SUNDA 


Put a spoonful of any ice-cream mixture into a sundz glass (a 
champagne glass will do very well). Pour over about 2 table- 
spoonfuls of some nicely flavoured fruit syrup, cover with whipped 
cream, and sprinkle with chopped nuts. 

Sundzs may be made in a variety of ways, by changing either 
the frozen mixture or the sauce that is poured round. A cofiee, 
caramel, or chocolate sauce may be used instead of fruit syrup, and 
sometimes the sauce is hot. 

Marshmallow cream is a very good substitute for real cream 
when making these sundes (see p. 248). 


POIRE MELBA 


Tinned pears, strawberry or raspberry purée, vanilla ice-cream 
and whipped cream are required. 

Have ready the necessary number of low glasses or cups and 
put a spoonful of vanilla ice-cream into each. Lay half a tinned 
pear on the top, pour over about 2 tablespoonfuls of fruit purée 
and cap with whipped cream. 


PINEAPPLE EN SURPRISE 


Choose a ripe pineapple and one that has a pretty green top. 
Cut off the top and carefully scoop out the inside without 
destroying the skin. Sieve the pulp and add to it an equal 
amount of cream and custard mixed with sugar to taste, and the 
strained juice of 4 lemon. Freeze in the usual manner until the 
right consistency is obtained. 

Stand the pineapple case in a round of sponge, and when it 
is time for serving fill up with the frozen mixture and replace the 
top. Decorate round the base with some glacé fruits or with small 
sprays of maidenhair fern. 


ICED CREAM SODAS 


Put a little fruit syrup, or crushed and sweetened fruit, into a tall 
glass, and add a spoonful of vanilla or other cream ice, Fill up 
with soda water and serve with straws. 


Savouries 


First impressions may have their value, but it is the last impres- 
sions that remain. Some tasty morsel should always come at 
the end of a dinner menu, and the cook who wishes to please 
should have a good many savouries at her finger ends. A savoury 
is her golden opportunity for the display of ingenuity, as there 
is no need to keep to hard-and-fast rules in its making. : § 

Savouries are of two kinds, the after-dinner savoury, which is 
little more than a bonne-bouche and is always small and dainty 
in character, and the more substantial savoury, which could be 
served at luncheon, supper, or high tea, or take the place of an 
entrée when a dinner consists of only a few courses. 

These dishes can often be made of material which costs very 
little, as the remains of fish, vegetables, game, cooked eggs, and 
even sauces can be utilised in their manufacture. 

There are many people who never taste sweets, and to them 
the savoury is a very important course. It is not always the 
most complicated savoury that is the best ; the simplest is often 
the most appreciated, provided it is something original, well 
seasoned, and dainty in appearance. 


SMALL HOT SAVOURIES 
CROUTES ALMIRA 


2 ripe tomatoes 2 tablespoonfuls grated cheese 


2 tablespoonfuls white sauce Crotitons of fried bread 
Chopped parsley Seasoning 


Cut six or seven rounds of bread } inch in thickness, and the same 
number of rings of bread two sizes smaller. Fry these until 
brown, drain on paper, and keepthem warm. Wipe the tomatoes, 
cut them in pieces, and rub through a sieve. Add the grated 
cheese to the tomato purée, and the white sauce, which should 
be thick enough to bind all together. Season to taste and pile 
the mixture on the top of the rounds of fried bread, and in the 
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shape of a dome. Place in the oven until thoroughly” hot, 
spread the rings of bread with a little butter, dip them in finely 
chopped parsley, and lay them on the top. 


CHEESE FRITTERS 


1 oz. butter 2 oz. grated cheese 
1 gill water 2 yolks of egg 
2 oz. flour 1 white of egg 


Cayenne and salt 


Put the butter and water into a small saucepan and bring them 
to the boil. Add the flour and beat until the mixture draws 
away cleanly from the sides of the pan. Then draw the saucepan 
to the side of the fire, and add the cheese, egg, and seasoning 
to taste. Mix thoroughly and turn on to a plate to cool. When 
required drop small pieces into a saucepan of hot fat and fry 
to a golden brown. Drain on paper and serve hot sprinkled 
with more cheese. 


CHEESE STRAWS 


3 oz. flour 2 oz. grated cheese 
Salt and cayenne $ yolk of egg 
1} oz. butter A little water 


Sieve the flour, salt, and cayenne, and rub the butter into these, 
very lightly, with the tips of the fingers. Add the grated cheese 
and mix well. Beat up the 4 yolk of egg with about a table- 
spoonful of water, and mix the dry ingredients with this, until 
a stiffish paste is formed. Knead lightly until free from cracks, 
then turn on to a floured board and roll out into a strip about 
4 inches in width. Trim the edges, and cut across into narrow 
straws. Place these on a greased tin, and out of the scraps cut 
out a few rings. Bake in a moderate oven until a golden brown 
and firm to the touch. Place a few straws through each ring, 
and serve them either hot or cold. 


CHICKEN LIVER CROUTES 


Cook some chicken livers, then chop and pound them into a 
paste with a little melted butter. Season with salt, a squeeze 
of lemon-juice, and a good dash of cayenne. Spread this liver 
mixture fairly thickly on rounds of fried bread. Cut 1 or 2 hard- 
cooked eggs in quarters, dip each section in melted butter, salt 
to taste, and sprinkle with finely chopped parsley. Place one 
section of egg on each crotite. Serve hot or cold. 
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CHICKEN LIVERS ON TOAST 


Wash and dry some chicken livers, cut them in small pieces, and 
toss them in flour with a seasoning of pepper and salt. Melt 
1 oz. butter in a frying-pan, put in the prepared livers, and stir 
them over the heat until nicely browned. Add a little stock 
and 3 glass sherry, or Madeira, and mix well. Cook slowly 
from 10 to 15 minutes. Serve on pieces of toast. A few mush- 
rooms, when in season, may be added. 


A FISH SAVOURY 


Use smoked fish, or a mixture of smoked and fresh fish. Flake 
it very finely and season with pepper, salt, and cayenne. Flavour 
with a little lemon-juice, a small amount of chopped pickles, 
or a little anchovy or shrimp paste. Heat in a saucepan with a 
small amount of butter, and enough fish sauce to moisten. 
Spread the mixture on neat pieces of toast, and decorate with a 
sprinkling of paprika or strips of red pimento. 


HAM SAVOURIES 


6 rounds bread 4 tablespoonfuls melted butter 
2 tablespoonfuls grated cheese 3 slices cooked ham 


For each savoury dip a round of bread in melted butter and then 
in the grated cheese. Place the bread plain side down on a 
buttered baking-dish. Prepare another round of bread in the 
same way, and place it on the first, plain side up, and with a thin 
slice of cooked ham between them. Brush the top with melted 
butter and bake in a good oven until a delicate brown—about 
10 minutes. Tomato sauce may be served separately, if desired. 


HAM TOAST 
3 oz. cooked ham A little milk or stock 
2 eges Seasoning 


Mince the ham finely, using a little fat. Put it into a small 
saucepan with the eggs well beaten, season to taste, and moisten 
with a little milk or stock. Make thoroughly hot, and spread 
neatly on pieces of hot buttered toast. 
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HERRING ROE SAVOURY 


Poach the roes in a little milk, drain and season with cayenne, 
salt, and lemon-jyice. Cut them in convenient-sized pieces, 
brush over with a little melted butter, sprinkle with bread- 
crumbs, and brown in the oven or under the grill. Prepare some 
scrambled egg, add to it a few chopped capers or pickled gherkins, 
and season rather highly. Fill small individual cases with the 
mixture, lay one or two pieces of roe on the top of each, and 
garnish with lemon and parsley. 


LOBSTER CANAPES 


Fry 1 dessertspoonful chopped onion in 1 tablespoonful of 
butter until it is a golden brown. Add 1 tablespoonful chopped 
watercress, 1 dessertspoonful flour, a pinch of curry powder, and 
1 teacupful milk or cream. Stir until smooth and add a cupful of 
lobster meat, either tinned or fresh, season to taste and heat 
thoroughly. Heap the mixture on rounds of bread which have 
been fried brown in hot butter. Sprinkle with paprika and set 
in a hot oven until brown. Serve hot, garnished with parsley 
and cut lemon. 


STUFFED MUSHROOMS 


8 or 9 mushrooms 2 tablespoonfuls chopped ham 
Rounds of fried bread 2 tablespoonfuls bread-crumbs 
1 teaspoonful chopped onion Chopped parsley 

$ oz. butter Gravy and seasoning 


Peel the mushrooms and cut off the stalks. Wash them care- 
fully in salted water, drain and dry in a cloth. Cut them to an 
even size with a round cutter and ‘chop the trimmings to add to 
stuffing. Melt the butter in a small saucepan, put in all the 
chopped ingredients and cook them a few minutes. Add the 
bread-crumbs and stock and season nicely. Pile some of this 
mixture in the centre of each mushroom, sprinkle with browned 
bread-crumbs and put a small piece of butter on the top. Cook 
in the oven from 10 to 12 minutes, serve on small rounds of fried 
bread and garnish with parsley. ( 


PRUNES A L’INDIENNE 


6 or 8 prunes Chutney 

Butter Sweet almonds 

Seasoning Biscuits or crotitons of fried 
1 hard-cooked egg bread 


The best quality of prunes or French’plums must be used. Soak 
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or cook them until they are soft enough to remove the stones. 
Make one slit in them to do this, otherwise keep them as whole 
as possible. Put the yolk of the hard-cooked egg into a basin, 
add to it a large teaspoonful of chutney finely chopped and other 
seasoning to taste, and mix well. Also blanch and toast a few 
sweet almonds. Line the inside of the prunes with the chutney 
mixture, lay an almond in the centre of each, and fold over, 
bringing back the prunes to their original shape. Place the 
prunes on a greased dish-cover with greased paper, and make 
them thoroughly hot in the oven. Take an equal number of 
small oval biscuits or crotitons of fried bread, spread them with 
a little butter, and toast them in the oven for a minute or two. 
Then sprinkle them with the white of the egg finely chopped, 
place a prune on the top of each, and garnish with a few shreds 
of toasted almonds. 


SARDINE SNACKS 


Heat 12 medium-sized sardines in a little tomato ketchup to 
which has been added a good squeeze of lemon-juice. Buttor 
half-a-dozen strips of toast, each large enough to hold two sar- 
dines. When the fish are thoroughly heated, remove them from 
the sauce, coat them with fine fried bread-crumbs and lay them 
on the toast. Pour a little of the sauce over each portion and 
garnish with curled celery or cut lemon. 


TOMATO CANAPES 


Allow a slice of tomato cut } inch thick for each canapé. Place 
them in a shallow buttered baking-dish and sprinkle with pepper, 
salt, a little fine sugar, and one finely chopped shallot. Put 
a few small pieces of butter on the top, and bake in the oven 
until the tomatoes are cooked, but not broken. Cut as many 
rounds of bread as may be required, and sauté them in butter or 
oil until brown on both sides. Lay a slice of tomato on each 
round, and garnish with small balls of cream cheese rolled in 
grated Cheddar cheese. 


TOMATO COCKTAIL 


Choose ripe, home-grown tomatoes, scoop out the centres, leaving 
a hollow case, not too thin. Chop up the centre part, removing 
as many of the seeds as possible, and add to it an equal amount 
of chopped cucumber and the white part of celery finely chopped. 
Add a little Worcester or any other sharp sauce, and fill up the 
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tomatoes with the mixture. Serve on individual dishes sur- 
rounded with shred lettuce or chipped ice. 


SMALL COLD SAVOURIES 


CHEESE APPLES 

Unwrap a cream cheese and divide it into small pieces about 
the size of a walnut. Then, with a pair of butter-hands, roll these 
into balls. Sprinkle a piece of paper very lightly with paprika, 
and roll each cheese-ball in this, to give it a slight colouring like 
arosy apple. Now select whole cloves of uniform size, and stick 
one into each cheese-ball, the bud of the clove forming the bud 
end of the apple. Finish by inserting a small stem with leaf 
attached at the opposite side of the apple. Arrange these 
daintily on a pretty dish and serve them with biscuits and green 
salad. 


CHEESE BALLS WITH LETTUCE 


Take any nice cream cheese and roll it into balls with the butter- 
hands. Place these on small round cheese biscuits that have 
been lightly spread with butter. Arrange the biscuits on a dish, 
and garnish with small leaves of lettuce or watercress. A little 
finely chopped pickle may be sprinkled over the biscuits if some- 
thing more piquant is desired. 


GREEN FIGS, STUFFED 
Wash and dry whole fresh figs, remove the stalks and make an 
incision in each. Then work up some cream cheese with finely 
chopped nuts, cayenne and salt, adding a little cream if necessary 
to soften it. Stuff the figs with this mixture, and arrange 
them on individual dishes with a few curly lettuce leaves. Extra 
salad with French dressing may be served separately. 


SARDINES A LA TARTARE 

Skin the required number of sardines and carefully remove the 
back bones. Cut strips of bread, the same size and shape as the 
sardines, and fry them a golden brown. When cool arrange 
the fish on these croiitons, coat them with tartare sauce, and 
garnish with capers and thin strips of red pepper. Tartare 
sauce is a mayonnaise with chopped parsley, gherkins, and 
capers added to it. 


TOMATO BONNES-BOUCHES 


First prepare some savoury butter by pounding together 2 oz. 
butter, 1 hard-cooked and chopped egg, 1 tablespoonful chopped 
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chutney, cayenne and a little salt. When thoroughly mixed 
rub through a fine sieve. Spread 8 or 9 small biscuits with this 
butter, and put the remainder into a forcing bag with a fancy 
pipe on the end of it. For each biscuit prepare a section of 
bright-red tomato free from skin. Fix it on to the biscuit with 
some of the butter and pipe round in a pretty design. Garnish 
with leaves of watercress or sprigs of chervil and serve very cold. 


TOMATO CREAM SAVOURY 


1 gill tomato purée 2 tablespoonfuls Parmesan 
3 gill thick cream Seasoning 
4 oz. gelatine Some plain biscuits 


Butter and parsley 


Make the purée by rubbing some fresh red tomatoes through a 
hair sieve. It should not be too thin. Put it into a saucepan 
with the gelatine and stir over the fire until dissolved. Then 
turn into a basin to cool. Add the grated Parmesan cheese, 
season with cayenne and a little salt, and lastly stir in the cream 
slightly whipped. When the mixture is beginning to set, pour 
it into small moulds that have been rinsed out with cold water. 
Set aside until firm. When required, turn out and serve on plain 
thin biscuits that have been buttered and sprinkled with chopped 
parsley. Garnish with parsley or watercress. 


TONGUE AND EGGS TARTARE 


Cut the cold tongue into the required number of rounds 2} 
inches in diameter, and hard-cook half the number of eggs. On 
the top of each round of tongue place a slice of nice red tomato, 
cut } inch in thickness, and over these put a half-egg with the 
yolk side down. Coat the egg with tartare sauce, which is 
mayonnaise sauce with a little chopped gherkin, capers, parsley, 
and tarragon added. Garnish with watercress or small leaves 
of lettuce. 


WATER-LILY SAVOURY 


Choose round cheese biscuits, and allow at least one for each 
person. Spread them with cream cheese, and put a small round 
of pickled gherkin, about 4 inch in height, in the centre of each. 
Cover the gherkin with more cheese and then dip it in hard- 
cooked and sieved yolk of egg. This forms the centre of the lily. 
Now put more of the cheese into a small forcing bag with a leaf- 
pipe, and with this form the petals of the flower. Finish with a 
circle of watercress leaves round the edge of the biscuit. 
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SAVOURY LUNCHEON DISHES 
BANANAS ON HORSEBACK 


4 small bananas 1 egg 

4 pieces of bread 1 teacupful milk 
Pepper Salt 

Nutmeg Fat for frying 


Cut half a slice of bread } inch in thickness for each banana 
and trim off the crusts. Lay the pieces in a deep plate, pour 
over them the egg well beaten and the milk. Season with 
pepper, salt, and a very little grated nutmeg. Let these soak 
until the liquid is absorbed. Meanwhile peel the bananas and 
fry them in hot butter or good frying fat. Keep them warm and 
next fry the bread, browning the pieces on both sides. Dish 


up, placing a fried banana on the top of each piece of bread. 
Serve very hot. 


CEYLON CURRY OF TOMATOES 


6 firm tomatoes 4 pint water 

1 oz. butter I dessertspoonful rice-flour 
1 medium onion 1 lump of sugar 

1 apple 1 tablespoonful cocoanut 
i teaspoonful curry powder Pepper and salt 

% teaspoonful curry paste 1 teacupful Patna rice 


Peel the tomatoes and leave them whole. Melt the butter in a 
saucepan, put in the apple and onion finely chopped and cook 
for afew minutes without browning. Add the eurry powder, curry 
paste, and rice-flour, and mix them well in. Pour on the water 
and stir until boiling. Season to taste and put in the cocoanut 
and lump of sugar. Lay in the tomatoes, cover closely, and cook 
by the side of the fire until the tomatoes are tender, but not 
broken. Baste them occasionally with the sauce. Wash and 
boil the rice. Then drain and let it dry. Press it into a basin 
or plain mould and let it take the shape. Then turn out in the 
centre of a dish and serve the tomatoes neatly round. Garnish 
with slices of lemon and a little parsley. 


CHEESE DREAMS 


Make some sandwiches with buttered bread and slices of cheese. 
"be bread should be about }, and the cheese 4, of an inch thick. 
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Trim off the crusts and cut the sandwiches in convenient-sized 
pieces. Then melt some butter in an omelet or frying-pan, put 
in the sandwiches and fry them until brown and crisp on both 
sides. Serve them very hot with a little highly seasoned sauce 
poured over each. 


CHEESE FONDUE 


Put 1 oz. butter and a teacupful of milk into a saucepan and 
bring them to the boil. Add 4 teacupful bread-crumbs and 1 
teacupful grated cheese, and season to taste. Stir all over a 
medium heat until the cheese is melted, add a beaten. egg, and 
mix well until thoroughly hot. Serve with fingers of toasted 
bread or biscuits. 


CHEESE AND TOMATO SOUFFLES 


Peel half-a-dozen small tomatoes, season them with pepper, 
salt, and a light sprinkling of sugar, and place each one in a small 
greased soufilé-dish. Then make a cheese soufflé mixture: put 
a teacupful of fine bread-crumbs into a basin with a piece of 
butter the size of a walnut, pour over a teacupful of hot milk, 
and soak for a few minutes. Season with pepper, salt, a dash of 
cayenne, and 3 teaspoonful made mustard, and mix thoroughly. 
Add 2 or 3 tablespoonfuls grated cheese and the yolks of 2 eggs, 
and lastly stir in the whites of the eggs, which have been beaten 
to a stiff froth. Pour some of this mixture round each tomato 
and bake in a good oven from 10 to 15 minutes. Serve im- 
mediately. 


CUCUMBER AU GRATIN 


Peel a large cucumber and cut it in } inch slices. Sprinkle these 
with salt and either steam or boil them until tender, but not 
broken. Make 4 pint of good white sauce, fairly thick and well 
seasoned, and add to it 3 tablespoonfuls of grated cheese. Grease 
a gratin or fireproof dish, put into it a little of the sauce, and 
lay the cucumber on the top. Pour the rest of the sauce over 
and sprinkle with more cheese. Lay a few small pieces of butter 
on the top and place in the oven until nicely browned. 


FISH RAREBIT 
Melt 1 oz. butter in a saucepan and stir in 1 dessertspoonful 
cornflour. Pour on | gill milk and stir until boiling. Add 2 
tablespoonfuls grated cheese, 1 teacupful of cooked and chopped 
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fish, 1 egg beaten with 1 tablespoonful sherry, and seasoning 
to taste. Make hot and serve on hot buttered toast. 


GNOCCHI A LA ROMANA 


Heat 4 pint of milk or white stock in a saucepan along with a 
small piece of butter. Sprinkle into it 2 oz. of semolina and let 
it simmer very slowly until thoroughly cooked and thick. - Then 
remove it from the fire, season with white pepper and salt, and 
stir in the yolk of anegg. Turn the mixture on to a plate, spread 
it out smoothly and let it cool. Meanwhile prepare a small 
cupful of good white sauce, well seasoned, and grate a cupful 
of cheese. When the semolina is set, cut it into small square 
pieces and lay them in a well-greased dish. Sprinkle them 
liberally with the cheese, coat with the sauce, and put more 
_ cheese on the top. Place the gnocchi in a good oven until 
thoroughly hot and nicely browned. 


HAM CROQUETTES 


1 cupful cooked ham A little milk 
2 cupfuls cooked potatoes Seasoning 
1 teaspoonful parsley Egg and bread-crumbs 


2 tablespoonfuls dripping 


Any scraps of ham may be used; put them through the mincer 
and then measure. Sieve the potatoes and chop the parsley 
finely. Put all into a saucepan with about 2 tablespoonfuls. 
of melted dripping or butter, season with pepper and a little 
nutmeg. Moisten with milk if necessary, and make the mixture 
thoroughly hot. Then turn on to a floured board to cool, and form 
into croquettes, using a little flour. Dip into beaten egg which 
has been slightly thinned with cold water, and then roll in bread- 
crumbs. Fry until brown in deep fat, drain on paper, and serve 
garnished with parsley. 


HAM EN PANIER. 


6 small rolls Seasoning 

4 lb. cooked ham 4 pt. white sauce 

3 hard-cooked eggs 1 teaspoonful chopped parsley 
Watercress 


Cut a slice from each roll and scoop out the soft centre. Dry 
out the shells in the oven, browning them slightly. Mince the 
ham and 2 of the eggs and heat them in the sauce, adding the 
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chopped parsley and a seasoning of pepper, salt, and made 
mustard. Fill up the bread cases with this mixture and garnish 
with slices of egg and sprigs of watercress. 


HAM TOAST WITH MUSHROOMS 


_ Chop finely 1 teacupful of cooked ham, using a fair proportion 
of fat. Put it into a saucepan with a piece of butter the size of 
a small egg and season with mustard and cayenne. Add 2 eggs, 
well beaten, and a little salt if necessary. Stir over the fire until 
thick. Serve on rounds of toast or fried bread and garnish with 
grilled or toasted mushrooms. 


ITALIAN MACARONI WITH TOMATO 


Break 4 lb. of good Italian macaroni into pieces, wash it, and 
throw it into a quart of boiling salted water. Cook until tender— 
not too tender—strain through a colander, and place on a hot 
dish. Prepare the following sauce: Heat 1 or 2 oz. butter ina . 
small saucepan until it is a golden brown, being careful that it 
does not burn. Add 1 tablespoonful tomato extract (tinned) 
with 2 tablespoonfuls of water and seasoning to taste. Bring 
to the boil, and pour over the macaroni. Sprinkle with grated 
Parmesan cheese and serve as quickly as possible. 


MACARONI AND CHEESE RISSOLES 


2 oz. macaroni 2 or 3 oz. grated cheese 
1 oz. butter 1 yolk of egg 

1 oz. flour Seasoning 

1 gill milk Egg and bread-crumbs 


Cook and drain the macaroni, let it dry, and then chop it finely. 
Melt the butter in a saucepan, add the flour and stir until 
blended. Then pour in the milk and stir until the mixture 
forms one lump. Now remove the saucepan from the fire and 
stir in the macaroni, cheese, seasoning, and yolk of egg. Mix 
thoroughly and turn the mixture on to a plate to cool. When 
firm and set, divide it into 10 or 12 equal-sized pieces and form 
each portion into a roll, or any other shape preferred, using a 
very little flour. Then egg and bread-crumb the rolls, and fry 
them in boiling fat until a golden brown. Drain on paper and 
serve garnished with parsley, or curled celery. 
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PIMENTO AND CHEESE FRITTERS 


Use tinned red peppers, drain them from their liquid and leave 
them wrapped in a towel to dry. Meanwhile prepare some 
slices of Cheddar cheese, cut about 4 inch in thickness, and 
slightly smaller in size than the peppers. Season the pieces with 
pepper and salt and slip one inside each of the red peppers. 
Then coat the peppers lightly with fiour on both sides; put 
them into a little hot butter in a frying-pan, and cook them 
slowly until the cheese has melted, turning them once. Place 
them on rounds or squares of toast, and serve them very hot, 
garnished with parsley. 


SAUSAGE SAVOURY ‘ 


This is very simple to make, and forms a nice relish for luncheon 
or supper. Take some plain biscuits, such as toast or water, 
butter them, put two together, and place them in the oven until 
crisp. Arrange them on a dish and pour over hot tomato sauce 
to which minced, cooked sausage has been added. 


SPAGHETTI EN CASSEROLE 


Stew } lb. spaghetti in 3 gills of chicken or veal stock until it is 
tender, and the liquid absorbed. Add 1 oz. butter, the sieved 
pulp of 1 or 2 tomatoes, pepper and salt. Make all thoroughly 
hot and serve in the casserole with two or three poached eggs on 
the top. A little grated cheese may also be added. 


SAVOURY RICE AND BANANAS 


} lb. Carolina rice 1 onion 
1 teaspoonful curry-powder 2 oz. butter 
Seasoning 2 or 3 bananas 


Wash the rice in several waters, then drain and cook quickly 
in boiling salted water until tender. Drain again, and run some 
hot water through the rice to separate the grains. Now melt 
the butter in a frying-pan, put in the bananas cut in quarters, 
fry them for a minute or two, and then keep them hot. Add the 
onion finely chopped to the butter left in the frying-pan, and cook 
it slowly until tender and golden brown. Then put in the rice, 
sprinkle with pepper, salt, and curry-powder, and stir with a 
fork until thoroughly hot. Dish neatly and garnish with the 
fried bananas. 
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Note.—The addition of two or three fried eggs placed on the 
top of the rice will make a more substantial dish. 


TOMATO RAREBIT 


Melt 1 oz. butter in a saucepan, stir in 1 dessertspoonful flour, 
mixing until smooth. Add 1 gill milk and 1 gill tomato purée, 
which has been made by rubbing fresh or tinned tomatoes through 
a sieve, and stir until boiling. Mix together 3 oz. grated cheese, 
a pinch of baking-soda, and a good dash of cayenne. Add these 
to the sauce in the pan along with 1 egg, well beaten. Stir 
carefully over the fire until thoroughly hot, but do not boil 
again. Pour over neat pieces of buttered toast, sprinkle with 
chopped parsley, and serve very hot. 


VERMICELLI RAREBIT 


3 oz. vermicelli * 4b. Cheddar cheese 
2 eggs 1 oz. butter 
3 cupful milk Seasoning 


Cook and drain the vermicelli. Beat up the eggs with the milk 
and grate the cheese. Then melt the butter in an earthenware 
casserole, add the cheese and vermicelli, and heat over the fire. 
Strain in the custard, season to taste, and stir until the mixture 
is thoroughly hot and the cheese melted. Care must be taken 
to prevent it boiling. Serve very hot with dry toast. 
Spaghetti or macaroni may be prepared in the same way. 


WELSH RAREBIT 


Shred 3 lb. of fresh Cheddar or Cheshire cheese, put it into a 
double boiler and let it melt slowly over hot water. Keep the 
water beneath the cheese just under the boiling-point, that the 
cheese may melt slowly. Add 4 teaspoonful of dry mustard, a 
little, paprika, a few grains of cayenne, and salt according to the 
needs of the cheese. Then stir in very gradually as much beer 
or stout as the cheese will take up. When finished the mixture 
should be smooth, velvety, and very tender. Serve on hot 
buttered toast, or on hot toasted biscuits. 

Note.—Milk or meat gravy with a little Worcester sauce may 
take the place of the beer or stout. 

Buck Rabbit or Tappit Hen.—This is Welsh Rarebit with a 
poached egg placed on the top. It makes an excellent dish 
when something more substantial is wanted. 


Fruit Preserving and Pickles 


JAMS, JELLIES AND MARMALADES 
UTENSILS REQUIRED 


The equipment required is not an elaborate one. 

A preserving-pan, a long wooden spoon, scales for weighing, 
a pint or quart measure, a knife with a sharp point, a silver 
knife, and a flannel bag for straining jelly are about all that is 
needed. 

No iron or tin should be allowed to come into contact with the 
raw fruit. The preserving-pan should be made of copper, brass, 
or aluminium. The last named is now largely used ; it retains 
the heat well and can be kept clean with very little trouble. 
All the utensils used must be perfectly clean, and it is best to 
keep a pan and spoon specially for this purpose. 

Jars for potting will also be required, and when choosing these 
the needs of the family ought to be considered and the jars 
selected accordingly. Those with screw tops will simplify the 
process of covering. 


THE FRUIT AND SUGAR 


Use only sound fresh fruit and pure granulated or preserving sugar. 
An inferior quality of sugar not only spoils the colour and flavour 
of the jam, but it throws up a lot of scum, which is wasteful. Use 
no preservatives, no colouring matter, and no glucose; these 
are quite unnecessary in properly prepared jams. 

The maturity of the fruit is a very important point. As a 
rule, every fruit is at its best for jam making just before it is 
quite ripe. When fully matured it is not so satisfactory. The 
reason for this is that “‘ pectin,” the gelatinous principle which 
causes ‘‘ setting,” is at its best in fruit slightly under-ripe, and 
scarcely exists in that which is over-ripe. 

All fruit requires a certain amount of picking and cleaning 
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before it can be used. It may be either wiped with a soft cloth 
or washed in water, according to the nature of the fruit. 

Very soft fruits, such as strawberries, raspberries, and logan- 
berries, will not bear any handling beyond picking over. 

Gooseberries, cherries, and currants can all be washed, a few at 
a time, and drained ina colander. Plums can be either wiped or 
washed, according to whether they are soiled or not. Peaches 
and nectarines should have boiling water poured over them in 
order to remove the skins. All bruises and blemishes must of 
course be removed, and any over-ripe or squashy fruit discarded. 

The right proportion of sugar is another essential in successful 
jam making, and the following table will serve as a guide : 


Soft Fruit Jams: 
To 6 lb. Raspberries allow 434 Ib. sugar. 
To 6 lb. Strawberries allow 53 Ib. sugar. 
To 6 lb. Blackberries allow 44 lb. sugar. 
To 6 lb. Black Currants allow 5 Ib. sugar. 
To 6 lb. Loganberries allow 5 lb. sugar. 
To 6 lb. Raspberries and Red Currants allow 5 lb. sugar. 


Hard Fruit Jams : 
To 6 lb. Plums, Greengages, or Damsons allow 5 Ib. 


sugar. 


METHOD OF MAKING 


There are several different ways of making jam, and opinion 
varies as to which is really the best. One way is to make a syrup 
of the sugar and water and put the fruit into it; another is to 
put on fruit and sugar together ; and a third, to boil the fruit 
and then add the sugar warmed and crushed. 

The following will serve as general directions : 

When making jam from soft fruit, put the fruit and sugar 
into a preserving pan and bring them quickly to the boil. Cook 
for 10 minutes, then add } oz. butter. Do not skim the jam, as 
this is not necessary if pure sugar has been used. The butter 
will clear it and save the waste of skimming. Allow, as a rule, 
25 minutes’ cooking from the time the jam comes to the boil, 
but it should be tested before that by trying a little on a plate. 
When making jam from hard fruit, cook the fruit by itself with 
just the water that remains from washing, until it is easy to 
remove the stones. Then add the sugar and continue the cooking 


until the jam will set. 
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POTTING AND STORING 


Glass pots are best, as the condition of the jam can more readily 
be seen, but all kinds may be used provided they are perfectly 
clean and sound. Stand them in the oven for a short time 
before using and make them thoroughly hot. Allow the jam to 
cool slightly, then fill up the pots, making them quite full, and 
allow it to cool and set before covering. Then wipe the outside 
and rim of the pots until quite free from all stickiness, and cover 
the contents with a thin layer of melted paraffin wax. This 
can be bought in small cakes or slabs. The quantity required 
should be melted in a small saucepan. Pour a little on to each 
pot with a spoon and see that the inner side of the rim is com- 
pletely covered. Allow the wax to harden before putting on 
the top cover. If unable to obtain the paraffin wax, use rounds 
of paper dipped in vinegar. For the top covers, if screw-tops 
are not available, use vegetable parchment paper. Cut out 
squares large enough to cover the jars, moisten these with cold 
water, tie them on firmly, and trim neatly with a pair of scissors. 
Label the jars at the side, putting on the date when made as 
well as the kind. 

Store all jams and jellies in a perfectly dry and airy cupboard. 


APPLE JELLY 


Proportions.—To | pint apple juice allow 1 lb. preserving sugar 
and | lemon. 

Wash the apples and cut them in pieces without peeling and 
coring. Remove any decayed parts, and put them into a 
preserving-pan with sufficient cold water to cover them, or 
4 qts. water for 8 lb. apples. Bring to the boil and cook slowly 
until the apples are reduced to a pulp; then pour all into a 
jelly-bag or cloth, and let the juice drip all night. Next day 
measure the juice into a clean preserving-pan, and allow sugar 
in the above proportion, also the strained juice and thinly 
peeled rind of the required number of lemons. 

Stir carefully until the sugar is melted, and then boil until 
the jelly will set when tested on a plate. Remove any scum, 
pour into small pots, and cover when cold. 


APRICOT JAM (DRIED FRUIT) 
Proportions.—To 1 lb. dried apricots allow 3 pints cold water, 
3 lb. preserving sugar, and 2 or 3 oz. blanched almonds. 

Wash the apricots thoroughly, put them into a basin with 
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3 pints of water, cover, and soak 24 hours at least. Then turn 
all into a preserving pan, bring to the boil, and boil for 4 hour, 
stirring occasionally. Add the sugar and almonds finely shred, 
and boil another } hour, or until the jam will set. Stir almost 
constantly after the sugar is added. Pour into pots when ready, 
and cover when cold. ‘This will make jam of a very good flavour. 


BLACKBERRY JELLY 


Pick the blackberries, put them into a preserving-pan and barely 

cover with cold water. Bring to the boil and simmer slowly for 
an hour, bruising the blackberries occasionally with a large 
wooden spoon in order to extract the juice. Strain through a 
hair-sieve or jelly-cloth and allow the juice to drip all night, 
Measure and allow # lb. sugar to each pint of juice. Boil the 
juice alone for } hour, then add the sugar and continue the boil- 
ing until the jelly will set. Pot in the usual way. 


BLACK CURRANT JELLY 


Make in the same way as red currant jelly (see p. 228), but puta 
little water into the jar when extracting the juice from the 
currants. A good proportion to use is 1 pint of water to 6 lb. of 
black currants. 

Quite a good jam can be made from the black currant pulp 
left in the jelly bag when the juice has ceased to drip, so long as 
no pressure has been used. Allow #]b. sugar to 1 pint of the pulp, 
and boil both together until they will set. 


CHERRY JAM 


Proportions.—To 4 |b. cherries, weighed after stoning, allow 1 pint 
gooseberry or red currant juice and 34 lb. sugar. 

The Morella cherries gathered fresh from a garden are the only 
ones that will make jam by themselves ; all other kinds require 
the addition of some acid juice, to provide the pectin necessary 
for setting. 

Stalk and wash the cherries, and cook them slowly without any 
water until they are tender enough to stone. Let them cool and 
remove the stones. Do not use the juice which has been drawn 
from the cherries, as it will not stiffen ; it will serve for a summer 
drink, or for making a sauce for a pudding. 

Put the fruit juice and sugar into the preserving-pan, bring to 
the boil, and boil quickly for 10 minutes. Then throw in the 
cherries and cook a few minutes longer, or until the jam will set. 


ial 
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Stir occasionally while cooling and before potting to keep the 
fruit mixed, , 


CRANBERRY CONSERVE 


Proportions.—To 1 pint of cranberries allow 4 pint water, ? lb. 
sugar, 2 oz. seeded raisins, 2 oz. chopped walnuts and 1 orange. 
Wash and pick the cranberries, and cook them in the water until 
soft. Then rub them through a sieve, and return the purée 
to the saucepan. Add the sugar, the raisins (chopped) and the 
chopped walnuts. Stir carefully over the fire until the mixture 
boils, then add 1 orange which has been cut in very thin slices, 
then chopped and any seeds removed. Simmer slowly about 20 
minutes, then pour into pots. This conserve may be served 
either as a relish for meat, as a dessert, or along with cream- 
cheese and biscuits. 


CRANBERRY CHEESE 


Proportions.—TYo 1 pint cranberries allow 3 pint boiling water 
and 3 lb. sugar. 

Pick and wash the cranberries, place them in a saucepan with 
the boiling water, and cook them from 10 to 15 minutes, or 
until soft and pulpy, adding more water if necessary. Then rub 
them through a sieve with the back of a wooden spoon. 

Return the purée to the stewpan and add the sugar. Bring 
them to the boil, stirring all the time, so that the sugar is thor- 
oughly dissolved. Turn at once into a wet mould, or sterilised 
glasses. Serve with roast game or turkey. 


FOUR-FRUIT MARMALADE 


Select 1 orange, 1 lemon, 1 grapefruit, and 1 apple, choosing in 
each case good-sized fruit. Wash them carefully and peel and 
core the apple. Cut the orange, lemon, and grapefruit in halves ; 
squeeze out the juice and remove the seeds. Cut the skins in 
pieces and put them through a mincing-machine along with the 
apple. Combine with the fruit juice and measure. Allow three 
times the measure of water. Combine, and let stand over- 
night. Next morning boil all together for one hour. Let stand 
until the next day, then cook with an equal measure of sugar 
added hot, about one-hour, or until it will set. Pour into jars 
and cover when cold. 


{ 
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FRUIT SALAD AU RHUM 


This is a real luxury, but it is a means of preserving fruit as it 
comes into season. A gallon crock or jar is required, a bottle of 
good rum, various kinds of fruit, and 1 lb. sugar to each pound of 
fruit. Fruit used must be ripe, perfectly fresh, and carefully 
prepared according to its kind. Put the rum into the jar with 
one or two kinds of fruit and their allowance of sugar. Stir 
occasionally and keep covered. Add other kinds of fruit as they 
ripen and more sugar, always keeping the salad well stirred. 
When the jar is full, cover down and use as required. This 
will keep indefinitely, and is delicious served with sponge fingers 
or angel cake. 


GOOSEBERRY BAR-LE-DUC: 


Proportions.—To 3 lb. of gooseberries allow 4 Ib. of preserving 
sugar and 3 pint of brown vinegar. : 

Choose gooseberries that are just turning, top and tail them, 
wash and drain. Put them into a preserving-pan with the vine- 
gar and half the sugar, and cook together for 20 minutes, stirring 
frequently. Then add the ee of the sugar and continue 
the cooking for another 4 hour oF until the bar-le-duc is of a 
syrupy consistency. Put into hot clean glasses, and cover when 
cold. 

This is delicious to serve with meat or salads, or with toast 
biscuits and cream cheese as dessert. 


GRAPE FRUIT AND ORANGE JELLY . 


Proportions.—To 2 lb. grape fruits allow 2 Ib. sweet oranges, 
2 lemons, 4 pints of water and sugar. 

Wash and dry all the fruit and then grate off the yellow rind 
only. Remove the white skin, which is not used, and cut the 
remainder into small pieces. Put the fruit into a saucepan 
with the water and boil 1 hour, stirring frequently ; then strain 
through a hair-sieve or piece of muslin and leave to drip. Next 
day measure the juice into a clean pan, add the grated rind 
and 1 lb. sugar to each pint of liquid, and boil until it will jelly. 
Skim, pour into pots, and cover when cold. 


GREENGAGE JAM 


Proportions—To each pound of ‘greengages weighed after 
stoning allow ? lb. preserving sugar. y; 
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Wipe the greengages, cut them in halves, and with a silver 
knife remove the stones. Spread out the greengages on a large 
dish, and sprinkle over them the proper proportion of sugar. 
Let them lie overnight. Next day turn all into a preserving-pan 
and simmer very gently until the greengages turn clear and the 
jam will set. It must be stirred very carefully, and the time 
required will be from ~ to 1 hour. Pour into pots and cover 
down. 


GREEN TOMATO MARMALADE 


3 lb. green tomatoes 2 lemons 
2+ Ib. preserving sugar 1 orange 


Wash the tomatoes and remove the stalks. Chop them or cut 
them into thin slices, Put them into a basin in layers with the 
sugar, and let them stand 24 hours. Next day turn all into a 
preserving-pan and add the grated rind and the strained juice of 
the orange and lemons. Boil all together until tender, and the 
marmalade will set when a little is tested on a plate. About 14 
hours will be required, and the marmalade must be stirred 
frequently. When ready, pour into pots and cover when cold. 


LEMON CHEESE 


$ lb. castor sugar 3 yolks and 2: whites of eggs 

_ 2 lemons 2 tablespoonfuls cake-crumbs 

3 oz. butter ‘ 
* 


Grate the rind off the lemons and blend it with the sugar until 
of aguniform,yellow colour. Put this lemon-sugar into a lined 
saucepan with the butter, white cake-crumbs, and the yolks and 
whites of eggs slightly beaten. Stir constantly over a gentle 
heat until the mixture becomes thick like honey. Pour into 
jars, and, when cold, cover like jam. This mixture will keep for 
some time and can be used for tarts and tartlets instead of jam.’ 


NGE JELLY 


Proportions.—To 4 lb. Seville oranges allow 2 lemons, 43 pints 
cold water, and sugar as below. : 
Wash and dry the oranges and lemons, and grate off the rinds, 
being careful to take the outside yellow part only. Then peel 
all the white skin off the fruit, and do not use it in the jelly- 
making. With a silver knife cut the inner part of the oranges 
and lemons into small pieces, and put all into a preserving-pan 
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with the cold water. Bring to the boil, and simmer for } hour, @ 
stirring frequently. Then strain through lin placed over a 
sieve, or through a jelly-bag, and leave to aii night. Nex 
day measure the liquid into a preserving-pan, an dythe grate 
rind and I lb. of sugar to each pint of juice. stdin boiling : 
and then boil until the jelly will set. 


ORANGE MARMALADE » 


ASS ears —To 4 lb. oranges allow 1 lemon, 12 pints cold water, 
4 pint boiling water, and sugar as below. . s ‘ 
First Day : Wash or wipe the oranges and lemon and cut them 4 

in halves. Then squeeze out the juice of the fruit on a lemon- 

squeezer, strain it into a basin and cover over. Put the pips 
and the jelly-like substance that adheres to them into,another 
basin, pour the boiling water over them, and put a plate on the _ 
top. Cut the half-peels in quarters, and then in thin slices with © 

a knife or marmalade-cutter. Put all the cut-up peel into a ite 

pour the cold water over it, cover, and leave to Wonk all nig 
Second Day : Put the peel, with the water in which it is i 

into a preserving-pan and boil it until tender. Boil the pips 

with their water for ten minutes in a small saucepan, and heh 

strain off the liquid into the preserving-pan. When the peel! is. 
sufficiently cooked, pour the contents of the preserving-pa 

back into the jar or basin, add the j juice of the fruit, cover, ant : 

leave until next day. 

Third Day : Measure the mixture with a quart or pint oles 

put it back into the preserving-pan, and add 1 lb. of Sugar 

to each pint., Bring to the boil slowly, stirring until the sugar is, 

melted, and then boil until the marmalade will jelly* Pour 

into pots and cover when cold. 


PINEAPPLE AND ORANGE MARMALADE 


Proportions.—To 3 large oranges allow 1 tin grated pineapple, 
14 pints water and sugar as below. 

“Wash the oranges and soak them overnight in the above pro- 
portion of water. Next day boil them in the same water until 
quite tender, letting the water boil away. ‘Then chop the oranges 
finely or put them through the mincing-machine, carefully 
removing all the seeds. Measure the chopped orange and grated 
pineapple and to each pint allow | lb. preserving sugar. Put all 
together into a saucepan, bring slowly to boiling-point, and then 
boil until the marmalade will jelly. Pot and cover down. 


£ , 
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ra PLUM JAM 


Proportions. ie Ib. fruit allow 5 lb. sugar. 

_. Pick and wash the plums, and put them while still wet into a 
preserving-pan. No additional water is required. Allow them 
to cook for a few minutes, or until they are soft enough to remove 
some of the stones. Then add the sugar, and continue the cooking 

. until the jam will set. This kind of jam sets very rapidly, so 
-* remove the pan from the fire when testing. Overcooking will 
make the jam dark and stiff, and quite spoil the colour. - 


" RED CURRANT JELLY 


Proportions.—To 1 pint of juice allow 1 lb. sugar. 
: This is the way our grandmothers made red currant jelly, 
: ® and no other method is better. Pickand wash some red currants, 
" drain them, but leave them rather wet. Put them into a large 
jar. or crock, stand this in a saucepan of water, and steam over 
he fire until all the juice is extracted from the fruit. Or, the jar 
% containing the fruit may be placed in a somewhat cool oven and 
left for several hours, or even overnight. Then pour the currants 
with their juice into a jelly bag, and let them drain until the 
juice has ceased to drip. Do not use pressure if you want the 
‘ best quality of jelly. Measure the juice, and for each pint allow 
1 lb. of sugar. Put both together into a preserving pan, and boil 
8 inutes, or until the jelly will set. A large quantity may 
quire rather longer, but it is much better to boil only a little 
atatime. Potinsmall glassjars. This should produce a perfect 
"jelly with the full flavour of the fruit. A mixture of red and white 

currants will also make a very good jelly. 


RHUBARB AND ORANGE JAM 


Proportions.—To 1 lb. rhubarb allow 3 oranges and sugar as 
below. 

Wash the rhubarb and cut it in small pieces without peeling. 
Wash the oranges and grate off the rinds, taking the yellow part 
only. Then cut them in halves and scoop out the pulp. Put 
the seeds into a small basin and soak them in a little boiling water 
for} hour. Weigh together the orange pulp, rhubarb, and grated 
rind, and allow an equal weight of sugar. Boil the fruit first 
until reduced, to half the quantity, add the sugar and strained 
liquid from the seeds, and continue to boil until the jam will set. 


a 
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STRAWBERRY AND GOOSEBERRY JAM 


Proportions.—To 2 pints gooseberry pulp allow 4 lb. strawberries 
and 6 Ib. sugar. 

Top and tail several pounds of gooseberries, wash them well 
and drain. Put them wet, but without any additional water, 
into a double cooker or large jar, and steam them until reduced 
to a pulp. If the gooseberries are very large, they may be cut ° 
first to hasten the cooking. When ready rub them through a 
hair sieve, measure the pulp thus obtained, and allow sugar 
and strawberries in the above proportion. First put the pulp 
and sugar into a preserving pan, and stir constantly until the 
mixture has come to the boil and has boiled for 10 minutes. 
Then add the strawberries, which must be dry and carefully 
picked. Cook rapidly from 10 to 15 minutes longer, or until # 
the jam will set. Cool slightly, and then pot. The result will 
be a delicious jam with the strawberries intact. 


ei 


STRAWBERRY JAM WITH LEMON 


Proportions.—To 3 lb. strawberries allow the juice of 1 lemon 
and 23 lb. sugar. 

The small or medium-sized red strawberries are the best for 
preserving. Pick the fruit and carefully reject any that is 
unsound. Put it into the preserving-pan and bring it to the 
boil, stirring all the time. Meanwhile have the sugar weighed 
out, crushed if necessary, and made very hot in the oven. Add 
it gradually to the fruit without letting it go off the boil. Pour 
in the strained lemon juice, and boil all together until the jam 


will stiffen. 


ABOUT BOTTLING FRUIT 


THE APPARATUS REQUIRED 


An elaborate apparatus is not necessary, and yet there are 
certain conveniences that may be bought to simplify the work 
and save time. If bottling is to be done scientifically it is better 
to secure a proper outfit. The housewife who is armed with a 
supply of jars or bottles with special air-tight lids, and a steriliser 
or steam cooker fitted with a thermometer and a perforated tray 
for lifting the bottles in and out, will find the operation a very 


simple one. 
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An ordinary boiler, if sufficiently deep, may take the place of 
the steriliser, but a wire rack or tray must be put in to prevent 
the bottles touching the bottom. A thermometer is always 
necessary to gauge the temperature of the water, and an 
enamelled colander for the washing and draining of the fruit is 
another useful utensil. 

The market offers many different kinds of jars, and they can be 
bought from all large ironmongers. The best type obtainable 
should be selected and of size suitable for the needs of the house- 
hold and the kind of fruit being bottled. Large-mouthed jars 
must be used for large fruits, such as peaches and plums. 

Rubber rings must be of the best quality ; they must fit the 
bottles firmly and be elastic. These rings must never be used 
more than once ; those of last year are useless for fruit bottling. 

. Bottles, lids, and rubbers must all be thoroughly clean before 
using. The bottles and lids should be washed in hot, soapy 
water, then rinsed in warm water—plenty of it—and turned 
upside down to drain. If last year’s bottles are being used, 
special care must be taken in the cleaning ; a better method would 
be to put them after washing into a boiler with cold water to cover, 
to bring them to the boil, and then leave them until the water 
is cool enough to handle. The required number of rubber rings 
should be scalded for a few minutes and left in the hot water 
until required. 

The bottles must all be carefully examined to make sure there 
are no cracks or nicks, and the lids must fit them securely. The 
best way to test them is to put on the rubber rings, fill up with 
water, put on the lids tightly, and turn them upside down. 
Leave them for a short time, then examine to see if there is any 
sign of leakage. 


THE FRUIT AND ITS PREPARATION 


The fruit to be bottled must be absolutely fresh. It is sheer 
waste of time to bottle fruit of doubtful quality. All fruit 
requires a certain amount of cleaning and preparation. 

Apples, pears, and quinces must be washed, then peeled, and 
cut in convenient-sized pieces. The pieces should be dropped 
into weak salt and water to preserve the enlatr while the rest 
of the fruit is being prepared. 

Peaches and apricots may be peeled i: dropping them into 
boiling water for a few minutes. To do this place the fruit 
in a colander or cheese-cloth bag, and lower it into enough boiling 
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water to cover. Three minutes will be sufficient to loosen the 
skin and enable it to be peeled off easily. Immediately after 
removing the fruit from the boiling water, plunge it into cold 
water to harden it again. 

Plums, damsons, greengages, and cherries must be washed and 
stemmed. These are generally bottled with the stones in them, 
but they may be removed if preferred. It is not advisable to 
skin plums, as they so readily lose their shape. 

Gooseberries must be washed, then topped and tailed ; currants 
and cranberries washed and stemmed ; raspberries, strawberries, 
and loganberries carefully picked, then washed very gently and 
a few at a time. 


PACKING THE FRUIT 


The fruit must be graded before packing ; it is never advisable 
to put large and small specimens of fruit in the same bottles. 
It must then be packed tightly into the bottles, but without 
jamming or crushing. The best way to do this is to take a 
handful of the prepared fruit, put it into the bottle, then to tap 
the bottle on a folded towel placed on the table in order to make 
the fruit settle down firmly. Proceed thus until the bottle is 
filled with fruit to within 4 inch of the top. When packing cut 
fruit, such as pears and peaches, the result will be more sightly 
if the outer edge of the fruit is arranged next the jar rather than 
the core. 

The next step after packing is to cover the fruit entirely, either 
with plain water or a syrup of sugar and water. 

Now put the lids on the bottles, and clamp them on or screw 
them down, but not too tightly. If using screw tops it is a good 
plan to oil the inner side of the band; there will then be no 
danger of its sticking. 


SYRUP FOR FRUIT BOTTLING 


Proportions.—To 1 lb. sugar allow 2 pints water. 

These are very good proportions for home use. Bring the 
sugar and water to the boil, skim and cool before using. The 
syrup should always be made the day before the fruit bottling 
is done, to avoid all delay in waiting for the cooling. 


TO STERILISE AND STORE THE FRUIT 
Place the bottles on the rack or tray in the steriliser and pour in 
enough cold water to cover three-fourths of the way up the sides. 
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Heat the water very slowly for the first 4 hour, then slightly | 
increase the heat until the right temperature is reached—180° F.” 
is quite high enough, and the heating should be regulated so that 
it takes 14 hours to reach this point. Do not attempt to rush 
the work, as everything depends on proper sterilisation. Then 
turn off the heat, or draw the steriliser to the side of the fire. 
Let the bottles remain in the water for } hour, then lift them out 
and place them on a table out of a draught. Screw down screw 
tops more tightly, and again the following day, and if clips are 
used let them remain 48 hours before removing. 

The fruit may then be stored in a dry and cool cupboard ; 
but it must not be thought that all danger of spoilage is now 
over. Ina week’s time the contents of the bottles must be care- 
fully examined: if they are free from bubbles and the liquid 
has settléd, they may be put away in the full assurance that they 
will keep. If, on the contrary, it is found that air has entered, 
owing to a defective bottle, a split rubber, or an ill-fitting top, 
the fruit must be recooked and used at once; it will never be - 
satisfactory for bottling. If the storing place is very light, 
wrap the bottles in paper to preserve the colour of the fruit. 


PICKLES AND CHUTNEYS, ETC. 


SOME GENERAL DIRECTIONS 


All vegetables used for pickling must be perfectly fresh and 
sound, and used at the right season when they are not overripe. 
They must also be gathered on a dry day and trimmed before © 
use, then either washed or wiped with a clean soft cloth, according 
to their kind. There is nothing more likely to cause loss and dis- 
appointment in pickle- making than any carelessness in the pre- 
paration of the vegetables. 

The best and safest utensils to use are a large enamelled sauce- 
pan that is not chipped, and wooden spoons. Copper, tin or 
aluminium saucepans, or iron spoons, must on no account be 
employed, as the vinegar will act upon the metal and produce @ 
poison. 

Put the cleaned and prepared vegetables into a large jar or 
crock, cover them with brine (see p. 233), and let them stand for 
24 hours. The brine draws some of the water from the vegetables 
and helps to make them crisper. It also acts as a preservative. 
Drain off the brine and leave the vegetables as dry as possible. 
Then” pack them into bottles or unglazed earthenware jars, 
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cover them with boiling vinegar and a proportion of the spices 
as explained below. They must be sealed down with a cork 
and piece of linen, or with a piece of moistened bladder—a brown- 
paper covering is not sufficient. A large unglazed earthen jar 
is the most convenient receptacle to use for a large house, but 
glazed earthenware becomes unwholesome in contact with vinegar. 
The vinegar must always cover the vegetables; if it becomes 
absorbed more must be added, and if it becomes deteriorated 
the weak vinegar should be drained off, and freshly-boiled 
vinegar be used to replace it. 


BRINE FOR PICKLES 


Proportions.—To 1 lb. salt allow 1 gallon of water. 

This is required in the making of all simple pickles. Put both 
salt and water into a saucepan and bring them to the boil. Strain 
and let the brine become quite cold before using. It is better 
to prepare this the day before it is required. 


SPICED VINEGAR FOR PICKLES 


Proportions.—To 4 gallon of vinegar allow } oz. cloves, 3 inches 
of cinnamon stick, 2 tablespoonfuls mustard seed, a few red 
chillies, 4 lb. sugar, several small pieces of horse-radish. 

The vinegar used must be pure. Malt vinegar of the finest 
quality is the best. Bring all these to the boil, and use the 
vinegar when boiling hot. The small amount of sugar used 

_ will not make the pickles sweet ; it merely deprives the vinegar 
of that acrid taste and makes it more agreeable. The horse- 
radish gives life to the vinegar and prevents mould forming so 
readily. 

The amount and kind of spices used may be varied to suit 
individual taste and also according to the kind of vegetable 
being pickled. If the pickles are to be packed in several different 
bottles or jars, it is a good plan to tie the spices in muslin when 
boiling them in the vinegar; they can then be undone and 
distributed amongst the pickles. There must always be enough 
vinegar to completely cover the vegetables being pickled. 


TO STORE PICKLES 


Pickles should be stored in a dry, cool place, and not used for 
four or five weeks after making. They should be examined from 
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time to time, and if any white specks appear the vinegar should 
be drained off and re-scalded. : 

It is quite a good plan to sterilise pickles, especially in a damp 
climate, or if there is any difficulty about the storage. Apply 
exactly the same method as in the bottling and sterilising of 
fruit. The pickles will then keep indefinitely. 


APPLE CHUTNEY 


3 lb. sour apples 2 lemons 

1 lb. seedless raisins 2 or 3 onions 

14 lb. brown sugar i 1 dessertspoonful ground ginger 
1 tablespoonful mustard seed 1 pint brown malt vinegar 
Pepper Salt 


Peel the apples and onions, cut them in pieces, and put them 
through a mincing-machine with the raisins. Put this minced 
mixture into a saucepan with the grated rind and strained juice 
of the lemons and all the other ingredients. Bring to the boil 
and simmer slowly until tender, stirring frequently. When 
cold, put into bottles and seal down. Keep six weeks at least 
before using. 


GREEN TOMATO CHUTNEY 


3 lb. green tomatoes 2 or 3 green peppers 

4 Ib. salt ¢ lb. seeded raisins 

6 oz. chopped onion 1 oz. mustard seed 

6 oz. chopped apple 4 teaspoonful pepper 

6 oz. Demerara sugar $ teaspoonful mixed spice 


3 gills brown malt vinegar 


Wipe or wash the tomatoes and remove the stalks and stalk-ends. 
Chop them small or pass them through a mincing-machine. 
Then put them into a basin in layers with the salt, cover, and 
leave to stand overnight. Next day drain off the liquid and turn 
the tomatoes into a preserving-pan. Chop the green peppers, 
removing all the seeds from the centres, and add them to the 
tomatoes, along with all the other ingredients. Cook slowly 
over the fire, stirring occasionally, until reduced to a soft pulp. 
The time required will be about 2 hours. Then cool, pour into 
jars, and cover when cold. This chutney will improve with 
keeping, and the green peppers. may be omitted if not procufable. 
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OLD DOWER HOUSE CHUTNEY 


3 lb. plums 3 lb. Demerara sugar * 
. 41b. apples (weighed after 4 lb. preserved ginger 
peeling) 3 oz. garlic 
1 lb. tomatoes (red or green) 4 oz. chillies 
2 lb. seedless raisins 4 oz. salt 
1 Ib. onions 3 tablespoonfuls mixed spice 


1 pint pure malt vinegar 

Wash and stone the plums and cut the tomatoes in pieces. Put 
them into a saucepan with the vinegar, and cook them slowly 
until the stones can be removed. Put the apples, onions, raisins, 
ginger, garlic, and chillies through the mincing-machine, then put 
the minced mixture into the saucepan with the plums and toma- 
toes. Add the sugar, salt, and spice, and cook very slowly, 
stirring constantly. This requires the greatest of care; if the 
mixture is left for a moment it will burn very readily. .It may 
be necessary to add a little*more vinegar—this depends upon 
whether the apples are juicy or not. Simmer for one hour, or 
until all the ingredients are thoroughly blended. Then pot and 
seal down. 


OLD HOMESTEAD CHUTNEY 
6 lb. apples (weighed after 1 pint vinegar 


peeling) 4 oz. salt 
2 lb. seedless raisins 2 oz. ground ginger 
1 Ib. onions 4 oz. ground chillies 
2 lb. Demerara sugar 1 tablespoonful mixed spice 


2 cloves of garlic 


Make in the same way as Old Dower House Chutney. This is 
a very good and simple chutney. 


MIXED PICKLES 


3 ty fore tomatoes 1 doz. small cucumbers 
6 Ib. small onions Brine to cover the vegetables 
3 cauliflowers we 4 gallon vinegar 
1 small, hard cabbage Spices 
4 lb. sugar 


Slice the tomatoes, remove the two ends from the cucumbers 
and cut them in small pieces, peel the onions, shred the cabbage, 
and separate the cauliflowers into little flowerets. 

Put all the vegetables into a large crock, cover them with cold 
brine, let them stand for 24 hours, then drain and dry. Then 
pack them into jars or bottles, and well cover with boiling vinegar 
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flavoured with spices and a little sugar added (see p. 233). Cover 
down, and store for several weeks before using. 
All kinds of sharp pickles can be made in the same way. 


PICKLED CHERRIES 
6 lb. stoned cherries 1 pint vinegar 
4 lb. Demerara sugar 1 oz. cinnamon 
1 oz. cloves 


Tie the spice in muslin, put it into an enamelled saucepan with 
the vinegar and sugar, and boil all together until a rich syrup 
is formed. Pour this over the cherries and stand for a few days, 
stirring occasionally with a wooden spoon, Then strain off the 
syrup, re-boil to make it safe for keeping, and pour again over 
the cherries. Put into bottles or jars and cover down. 


PICKLED ONIONS 

Use the small silver onions. Remove all the skin, but be careful 
not to cut the bulbs. Use a silver knife to avoid discolouring 
them. Wash the onions carefully until they are perfectly clean 
and free from sand. Put them into a large dish, cover them 
with brine made according to directions given on page 233, 
and let them remain for 24 hours. Then drain and dry, put 
them into jars, and well cover with boiling vinegar flavoured 
with a few spices. Cover down, store in a cool, dark place, and 
keep four or five weeks at least before using. 


PHILADELPHIA RELISH 


3 lb. greon tomatoes 4 1b salt 

6 cucumbers 4 gallon vinegar 
1} lb. onions 4 lb. sugar 

3 heads celery 4 0zZ. peppercorns 
1 small cabbage $ oz. cloves 

2 small cauliflowers 1 oz. mustard seed 


This is prepared in a slightly different manner from the above 
pickles. Use the white part only of the celery. Chop all the 
vegetables, but not too finely—with the mincing-machine. 
Arrange the vegetables and salt in layers in a large basin, sprink- 
ling about 2 tablespoonfuls of salt over each layer of vegetables. 
Allow this to stand for 24 hours, then mix well, drain, and squeeze 
out all the water. 

Heat the vinegar in a large enamelled saucepan with the sugar 
and spices, put in the chopped vegetables, and bring all to boiling- 
point. Then pack into jars and seal down. 


Sandwiches and Drinks 


SANDWICHES 


INTRODUCTORY 


The art of sandwich-making has developed considerably during 
the past few years, and the term is now a very elastic one. It 
ranges from two hunks of bread with meat or cheese between, to 
a dainty morsel, consisting of not more than one bite, that is 
served at afternoon tea. Fresh combinations are constantly 
being discovered, and the variety that is to be had in the sand- 
wich line is now almost endless. 

Sandwiches of different kinds form a very important feature 
of the light refreshment buffet, while for the picnic meal out of 
doors they are in constant demand. 

Why not let them be of still greater service and form one 
the principal dishes at a summer luncheon, or the after-tennis 
supper ? For this purpose the sandwiches must be made fairly 
substantial and the supply must not be stinted. Some fresh 
green salad would make a good accompaniment, and with a dish 
of fruit, or a simple cold dessert to follow, the meal would be 
satisfying as well as appetising. Iced coffee or lemonade might 
be served as a beverage; or a cupful of hot soup, if the meal is 
served in the cool of the evening. 


ABOUT THE BREAD AND BUTTER 


One of the most important things to consider in sandwich-making 
is the bread. This should be rather close in texture and at least 
twenty-four hours old. A square sandwich loaf is the best for 
white bread, and any good make for brown. If the crusts have 
to be removed, it is better to cut them off before slicing the bread, 
as this avoids waste of butter. Use a very sharp knife, cut the 
slices 3 of an inch or more in thickness, and keep the edges as 
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even as possible. The bread might sometimes be toasted ; this 
makes a very good sandwich. Or, little rolls could be used ; the 
small finger-shaped ones are neat, and very easy to arrange. 
Different kinds of biscuits can also be utilised for sandwich- 
making, provided they are thin, unsweetened, and crisp; or a 
light pastry, baked in convenient-sized pieces, and then split to 
receive the filling. 

The butter used must be of good quality, and of a consistency 
that will spread easily. If hard, it is better to cream it first ; 
it can also be made more savoury by working into it some 
anchovy or shrimp paste, a little curry powder, grated cheese ‘or 
horse-radish, chopped pickles, celery, etc. 

In most cases it is better to butter both slices of bread when 
making sandwiches, because it is the butter coating which pre- 
vents the filling from penetrating and softening the bread. 

To make dainty sandwiches, remove the crusts. In this case 
the filling should be spread sparsely towards the sides, and avoid 
putting in an over-generous supply, or the sandwich will become 
too bulky. 

Sandwiches for afternoon tea are always more attractive when 
they are cut in fancy shapes. It is well, however, to select such 
shapes as cut in the most economical manner. Oblongs, squares, 
triangles, and diamonds can all be cut without waste if care is 
taken. 


THE FILLING 


With regard to the filling, meat, fish, game, poultry, fresh veget- 
ables, nuts, and cheese can all be used. The meat may be either 
salted or fresh : the former, including ham, bacon, spiced beef and 
tongue, makes perhaps the more tasty sandwich; fresh meat 
requires the addition of something piquant to make it more 
appetising. The meat used should be well cooked, and freed 
from skin, gristle, or any other part that is not eatable. If not 
very tender, it should be minced or cut in small pieces, and the 
fat should be evenly distributed, and not laid on the bread in 
slabs covering half of the sandwich. This is a most important 
point, and one that is not always attended to. 

A combination of summer vegetables with meat makes delicious 
sandwiches for warm weather. Crisp lettuce or endive, water- 
cress, small cress, sliced cucumber, beetroot, tomato, or radishes, 
chopped celery or spring onions, green peppers, etc., all help to 
add variety, while the addition of a little mayonnaise, or other 
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salad dressing, will help to give flavour and render the sandwich 
less dry. . 

For sweet sandwiches, jam, honey, fruit, nuts, chocolate, 
ginger, cream, etc., will all help to give variety. , 


’ 
BANANA SANDWICHES 
Slice bananas very thinly the long way and put a layer on thin 
slices of fine brown bread and butter. Squeeze a little lemon 
juice over the bananas, and sprinkle them with a little brown 
sugar and a few very finely chopped nuts, before adding the top 
slice of bread. Press together, trim, and cut. 

Or, mash 2 or 3 bananas with 2 hard-cooked and chopped eggs, 
and add 2 or 3 slices of fried bacon finely chopped. Season with 
salt and a generous dash of cayenne. Use as a filling for buttered 
rolls, or spread between slices of buttered bread. These sand- 
wiches are excellent for a picnic or railway journey. 


BENGAL SANDWICHES 


Chop 1 hard-cooked egg, and add to it 1 teaspoonful of curry 
powder, a few drops of anchovy sauce, a squeeze of lemon juice, 
cayenne pepper, salt, and a little cream or butter. Pound all 
together to form a paste, and spread between thin slices of rye 
or malt bread. 


GINGER SANDWICHES 


Mince finely some crystallised or preserved ginger. If the latter, 
moisten with enough of the syrup to enable it to spread evenly. 
If the former is used, moisten with a sufficient quantity of any 
thick fruit-juice or some soft jelly. Butter thin slices of white 
bread and spread with a very thin layer of the ginger filling. 
Cover, press together, trim off the crusts, and cut in preferred 
shapes. 


NASTURTIUM SANDWICHES 


Spread some thin slices of buttered bread, white or brown, with 
cream cheese. Sprinkle with a few petals of nasturtium flowers 
and cover with another slice of buttered bread, garnish with 
nasturtium flowers. 
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OLIVE AND RAISIN SANDWICHES 


Chop, but not too small, 1 cupful of ripe olives, and 4 cupful of 
seedless raisins. Mix them with a little mayonnaise sauce, and 
place between slices of lightly-buttered bread, preferably brown. 
Olives with shrimps, with diced celery, eggs, or nuts, make other 
good combinations. 


TUNA SANDWICHES 


Procure a small tin of tuna or tunny-fish and mince half a tea- 
cupful very finely. Add a few drops of Worcester sauce or — 
tomato ketchup, and enough mayonnaise sauce or salad cream 
to moisten. Mix to a paste and spread daintily between thin 
slices of brown or white bread and butter. Press, remove crusts, 
and cut in triangular shapes, or strips. 


OTHER SANDWICH COMBINATIONS A 


Cold roast beef thinly sliced, white bread spread with butter 
flavoured with horse-radish, slices of tomato and a little 
mayonnaise. 

Spiced beef, malted bread and butter, with chopped pickles 
and leaves of watercress. 

Cold lamb with thinly sliced cucumber in buttered rolls, with 
a green salad served separately. 

Thinly sliced chicken or game, arranged between slices of toasted 
bread spread with butter flavoured with chopped ham, and 
served with some tart jelly such as guava or cranberry. 

Some tender veal cut in thin slices with green peppers thinly - 
shred, and moistened with mayonnaise, made up with either 
brown or white bread and butter. 

Fish sandwiches can also be made very attractive. Salmon, 
trout, halibut, mackerel, sardines, smoked haddock, and tunny 
fish are among the best kinds to use. Crab, lobster, shrimps, 
and prawns can also be utilised ; and here again the addition 
of a little salad is always an improvement. 

Thinly sliced radish is delicious with halibut, cucumber with 
salmon, tomato with smoked fish, and so on. 

Eggs too must not be forgotten, as there are many oppor- 
tunities for their use, either served alone with salad, or in com- 
bination with meat or fish. 

The different kinds of cheese can also be used. A green salad 
is always a good accompaniment, and chopped nuts with cream 
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cheese are particularly appetising. Hard cheese should be 
grated, and the addition of a little mustard or some piquant 
sauce is generally an improvement. 


SMGRREBRED 


This is one of the most important features in the Danish catering 
world. It has no English equivalent—the sandwich is perhaps 
the nearest approach to it, and yet it is not a sandwich, as the 
bread-and-butter is only on one side. The word “‘ smcerrebreed ”’ 
means literally “smeared bread,’’ or pieces of bread with some- 
thing laid on. They can be had in a hundred different varieties, 
and of a more or less substantial nature. 

The foundation of ‘‘ smcerrebreed ”’ is bread, evenly cut, and 
spread with plenty of good butter. Different kinds of bread 
can be used according to individual taste, rye bread being the 
prime favourite, and the shape of the pieces can also be varied. 
On the top of the bread can be arranged almost any kind of 
dainty morsel of which the list given below will only provide 
a very limited idea. 

1. Delicately cut slices of cold meat—ham, veal, tongue, 
roast or spiced beef, sausages, etc., garnished with strips of green 
or red pickle, or grated horse-radish. 

2. Small pieces or slices of cooked fish with a garnish of cucum- 
ber, or a little mayonnaise salad. 

3. A mixed salad, made of different kinds of vegetable, cut 
small and blended with mayonnaise. 

4. Picked shrimps or prawns, sardines or anchovies with 
appropriate seasoning. 

5. Slices of radish, tomato, cucumber, or beetroot, seasoned 
and suitably garnished. 

6. Thin slices of cheese. 

7. Hard-boiled egg cut in thin slices and garnished with strips 
of anchovy or marinaded herring. 

8. Slices of cold game garnished with tart red jelly. 

9. Slices of roast goose or duck with pieces of stewed apple, 
stoned prunes, or pickled red cabbage. 

An assortment of different kinds of “ smcerrebreed’”’ can be 
made to look very attractive, and when served up in all their 
varied colours they look like a wonderful piece of patchwork. 
They also make a very handy and tasty meal, which is easily 
eaten and entails very little washing up. 
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DRINKS 


APPLE TREE DULCET 


Put 2 or 3 tablespoonfuls of sweetened apple juice into a tumbler 

with a few chunks of ice. Fill up with ginger ale or cider. This 

may be topped with stiffly beaten white of egg and garnished 
_ with a sprig of mint if desired. 


CIDER CUP 
1 pint tea Slices of lemon 
2 oz. loaf sugar Small glass brandy 
Juice of 2 oranges 1 bottle sparkling cider 


Infuse a pint of good tea and strain it boiling hot over the sugar. 
Stand until cold, strain in the orange juice and add a few thin 
slices of lemon and the brandy. iy 

Just before serving mix with a large bottle of sparkling cider. 
Other fruits may be added if liked. 


CIDER PUNCH 


1 quart cider 1 syphon soda or seltzer water 
1 gill lemon juice A lump of ice 
Sugar Fresh fruit 


Mix the cider and the lemon juice and sweeten to taste. Strain 
into a glass bowl over a large piece of ice. Just before serving 
add the aerated water and some small pieces or slices of fruit. 
A sprig of mint may be floated on the top. 

Note.—When ice is put into a drink its purity should be beyond 
doubt, otherwise it is better to stand the drink embedded in ice ; 
or set it in a larger vessel of very cold water and stand it in a 


current of air. > 
CLARET CUP 
1 bottle claret 2 oranges 
3 or 4 oz. sugar Borage or verbena 
1 teacupful water Cucumber 
1 lemon 1 syphon soda water 


Put the water, sugar, and thinly peeled rind of the lemon into 
a small saucepan, and heat slowly until well flavoured. Strain 
into a large jug, and strain in also the orange and lemon juice. 
Add the claret, a sprig of borage or verbena, and a few thin 
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slices of cucumber. Stand in a cool place or embedded in ice 
until required. Add the soda water just before serving. A 
little ice may also be added, and a glass or two of sherry if desired. 


FRUIT DRINKS 


Fruit drinks made with fruit juice or fruit syrup are always 
healthful and delicious. The lemon comes first in popularity, 
used either by itself, or in combination with other fruits. The 
orange is also good, but requires to be mixed with a more acid 
fruit, or with cider or light wine. The juices of the lime and 
the grapefruit might well be used more extensively, combined 
with a sweet fruit or with fruit syrup; they would supply just 
the necessary acidity. 

The soft fruits, such as strawberries, raspberries, and currants, 
can also be used for making many delightful drinks. Take a 
small quantity of the fruit, mash it with a fork, and add a little 
sugar. Put this purée into a jug, pour over it some boiling water, 
cover, and leave for several hours. ‘Then add a small proportion 
of lemon or grapefruit juice and strain through muslin. Add 
more plain water or aerated water, to make the drink of the 
required strength. This is a good way of using up any small 
remains of fruit. Two or three different kinds of fruit, combined 
with lemon juice, will make a drink of delicious flavour. 


FRUIT LEMONADE 


3 lemons 1 quart boiling water 
6 to 8 oz. sugar Fruit in season 


Wipe the lemons, and grate the rind off 2 of them, taking the 
yellow part only. Rub this into the sugar until it is of uniform 
yellow colour. This draws the essence from the yellow rind, 
and avoids the bitter principle present in the white pith. Put 
the lemon sugar into a jug, pour the boiling water over, cover, 
and stand until cold. Add the juice of the lemons, strain, 
and add small pieces of fresh fruit and, shortly before serving, 
a lump of ice. . 


LEMON AND EGG COBBLER 


The juice of 1 lemon Sugar syrup to taste 
1 egg ae} 3 tablespoonfuls shaved ice 
And soda water 


Put the crushed ice into a cocktail shaker, and add the egg, 
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lemon juice, and sugar syrup. Shake well, strain into a large 
tumbler, and fill up with soda water or with cider. 


LEMON SYRUP 


To 1 Ib. lemons allow 3 Ib. loaf sugar, } Ib. citric acid, and 4 
pints boiling water. 

Take a large jar or basin, put into it the loaf sugar, and pour 
the water freshly boiled over it. Wipe the lemons, peel off 
the rind very thinly, and add it to the sugar and water. Dissolve 
the citric acid in a saucepan with a small quantity of water, and 
pour it also into the basin. Now remove all the white pith from 
the lemons (which is not used), slice the lemons thinly (removing 
the seeds), and add to the other ingredients. Cover the basin 
and allow the syrup to stand for 2 or 3 days, stirring and pressing 
the lemons occasionally. Strain, bottle, and cork tightly. 

This syrup will keep for 2 or 3 weeks. Two tablespoonfuls 
added to a tumblerful of water will make a delicious drink. 


ORANGE PUNCH 


1 cupful orange juice 1 pint soda water 
4 cupful lemon juice 1 pint ginger ale 
Sugar syrup to taste And a lump of ice 


Put a good-sized lump of ice into a bowl, strain over the orange 
and lemon juice, and add sugar syrup. Just before serving pour 
in the ginger ale and soda water, and float a few thin slices of 
orange on the top. Ladle out into glasses as required. 


ORANGE SQUASH 


Juice of 5 oranges } lb. sugar 

Juice of 1 lemon 1 cupful water 

Rind of 1 orange 1 white of egg 

Rind of 1 lemon Soda water 
Ice 


Cut the rind off the orange and lemon as thinly as possible, 
avoiding the white pith. Put it into a small saucepan with the 
sugar and water, and heat slowly to extract the flavour. Then 
strain into a jug and leave to cool. Add the strained juice of 
the fruit, the white of egg beaten stiffly, and a few small pieces 
of ice. Fill up with soda water and serve with straws. 
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STRAWBERRY LEMONADE 


Put into a large tumbler the strained juice of 1 lemon, 1 dessert- 
spoonful of castor sugar, and 1 tablespoonful strawberry syrup. 
Add some shaved ice and fill up with soda water. 


TEA AND FRUIT DRINKS 


Use a fine quality of tea. The China blends are lighter, and on 
the whole best suited to the purpose. Make the tea in the usual 
way, allowing a teaspoonful to each half-pint water. Use freshly 
boiled water, infuse for five minutes and pour off. 

In addition to the tea all that is required for these drinks is 
sugar, fruit juice, and ice. Sugar is always better when added 
in the form of syrup; it makes a better blended product and is 
more economical. 

The juice of a lemon will always add piquancy to the beverages, 
in fact, it is almost indispensable, and when used rightly it has 
the power of bringing out and accentuating other more delicate 
fruit flavours. Ginger ale or cider may also be combined with 
tea to make a refreshing drink. 

Take a large glass or tumbler and put into it some chunks of 
ice. Pour the hot tea directly over the ice, filling the glass from 
half to two-thirds full. Add 1 tablespoonful of syrup sugar and 
1 tablespoonful of lemon juice. Then fill up with any other kind 
of fruit juice preferred. Stir well with a spoon and serve at 
once. More sugar may be used, but the tart drink will always 
quench the thirst more readily than the sweet beverage. 

To make the ginger-ale combination, pour freshly made tea 
over some pieces of ice as before, making the glass only half full ; 
add 1 tablespoonful of sugar syrup and fill up with ginger ale. 
To vary the drink add also a tablespoonful of lemon juice or a 
little lime juice if the flavour is liked. 


Miscellaneous Recipes 


DUMPLINGS FOR SOUP OR STEWS 


1 teacupful flour 4 teaspoonful salt 
1 tablespoonful chopped suet 4 teaspoonful baking-powder 
Water or milk 


Put all the dry ingredients into a basin, mix them well and form 
into a dough with water or milk. Form into small balls, using 
a little flour, and drop into the soup or stew. 


TO MAKE GLAZE 


This is effected by boiling down brown stock until it is reduced 
to the thickness of treacle. 

It should then be strained into a jar and kept in a cool place. 
This is very useful for coating joints of cold meat or poultry, or, 
a small piece added to a soup or sauce will improve the colour 
and flavour. If not likely to be required for some time, a little 
melted fat should be poured over the top of the glaze. 

If sufficient stock is not available, a simple glaze may be made 
by dissolving 4 oz. of gelatine in 4 pint of brown stock, and 
then adding a little meat extract to get the desired colour and 
taste. 

The glaze should be put on the meat with a brush, and two 
coats will very likely be required. 


MAITRE D’HOTEL BUTTER 


To 1 oz. butter allow 1 teaspoonful finely chopped parsley, 1 
teaspoonful lemon juice, and salt if necessary. Work these 
together on a plate with a pliable knife. Then tilt the plate 
slightly and let the lemon juice drain out of the butter again. 
Keep the butter in a cool place until required, and make it up 
into small pats. 
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VEAL FORCEMEAT 


4 


3 lb. bread-crumbs 3 oz. cooked ham 

4 oz. suet 4 teaspoonful mixed herbs 
1 tablespoonful parsley 1 or 2 eggs 

Rind of 1 lemon Milk and seasoning 


Put the bread-crumbs into a basin and add the suet and the ham 
both finely chopped. Season with parsley, powdered herbs, 
grated lemon rind, pepper and salt. Mix well, and moisten with 
beaten egg or milk. Use for stuffing veal, rabbit, chicken, etc. 
Or, roll into small balls, using a little flour. Place these on a tin 
with a little dripping, bake in the oven until brown, then use as 
required. 


SAUSAGE FORCEMEAT 


This is a favourite stuffing, and is made by adding from 14 to 2 
lb. of pork sausage-meat to the above veal forcemeat. 


CHESTNUT STUFFING 


1 lb. chestnuts 4 Ib. bread-crumbs 

4 pint stock 3 lb. fat ham or bacon 

1 oz. butter 1 dessertspoonful parsley 
Grated rind of 1 lemon 1 egg 

1 teaspoonful sugar Seasoning 


Remove the outside shell from the nuts, then blanch them and 
remove the inner skin. Stew the nuts in stock or water until 
they are quite tender and dry. Then pound them to a paste: 
with the ham or bacon finely chopped. Add all the other in- 
gredients, moistening with beaten egg or a little milk. 


OYSTER STUFFING 


1} doz. sauce oysters 1 dessertspoonful parsley 
6 oz. bread-crumbs A pinch of mace 

2 oz. suet or 1} oz. butter 1 egg 

Grated rind $ lemon Salt and cayenne 


Beard the oysters and break them in pieces. Simmer the beards 
in the oyster liquor to extract the flavour and then strain. Mix 
all the dry ingredients in a basin, add the oysters, the egg lightly 
beaten, and enough oyster liquor to moisten. 

Use this stuffing for the breast of a boiled turkey. 


’ CELERY STUFFING 


Make in the same way as oyster stuffing, using cooked celery 
finely chopped instead of the oysters, and a little milk to moisten. 
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SALTED NUTS = 


Almonds are the nuts most commonly selected for salting, but 
there is no need to limit the choice to this variety. Walnuts, 
peanuts, pecans, cashew nuts, etc., can be utilised, or a mixture 
of nuts prepared in this way makes a very fascinating dish. 

Almonds, and other nuts with a brown underskin, require to 
be blanched before they can be salted, but this is easily accom- 
plished. Place the nuts in a small saucepan, pour warm water 
over them, and bring it to the boil. Then drain off the boiling 
water and run cold water over the nuts until they are cool enough 
to handle. The skin can then be readily slipped off, with the 
fingers. After removing the brown skin, dry the nuts carefully 
in a towel. \ 

For each cupful of blanched nuts place about 1 tablespoonful 
of fresh butter or oil in a frying- or omelet-pan and make it hot. 
Then distribute the nuts in a thin, even layer over the surface - 
of the pan. Fry slowly, stirring often, until the nuts are a 
uniform, delicate brown. Remove them from the pan and drain. 
Then sprinkle the nuts generously with fine table salt, using a 
sprinkler, and spread out to cool and become crisp before serving. 
A little paprika pepper may also be sprinkled over the nuts if 
desired. 

Or, the nuts may be browned in the oven. Use the same 
proportion of nuts and fat. Heat the fat in a shallow tin, put 
_ in the nuts in a single layer, and place them in a moderate oven 
(350° F.). Let them roast until sufficiently brown, stirring 
and turning them over frequently. Then drain carefully and | 
salt as above. 


SPICED NUTS 


Follow the same procedure as for salted nuts, through the 
browning stage, then for each cupful of nuts mix } teaspoonful 
salt and 3 teaspoonful mixed spice, and sprinkle freely over the — 
‘browned nuts... Allow them to become cool and crisp before 
serving. 


MARSHMALLOW CREAM 


Buy the cream in cartons. Put about 2 tablespoonfuls into a 
basin and add 1 tablespoonful boiling water to soften it. Beat 
with a wire whisk for a minute or two, then add 1 beaten white 
of egg and continue the beating until light and frothy. 
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FISH AND SHELL FISH 


Fish, baked in custard, 23 

— boiled, 21 

—— fried, 22 

Gurnet with white wine, 23 
Halibut steaks in milk, 24 
Herring, fried, 25 

—— grill, 25 

—— potted or soused, 25 

— stuffed and baked, 26 
Salmon, about the, 26 

— boiled, 27 

grilled, 27 

—— mayonnaise of, 27 

Smelts piquant, 28 

Sole, to skin and fillet, 28 

— baked with Italian sauce, 29 
—— grilled, 29 

— 4a la créme, 30 

— fillets, white wine sauce, 30 
—— matelote, 30 


Trout, grilled, 31 
Whitebait, how to prepare it, 31 
Whiting a la Colbert, 31 


| With Fish Left-overs 


East India fish, 32 

Fish a la Mornay, 33 

Fish pie a la Russe, 33 

Fish and potato timbale, 34 

Fish scallops, 34 ® 


| Fish and spaghetti rolls, 34 
| Potted salmon, 35 
, Savoury fish toast, 35 


Shell Fish 


Crab, simply dressed, 36 


| Lobster, simply served, 37 


Oysters, au naturel, 38 
fried, 38 


/ —— in golden sauce, 38 


—— scalloped, 39 
Prawns, 39 
Scallops, 39 
Shrimps, 40 
— creamed, 40 


VEGETABLE DISHES AND 
SALADS 


| Artichokes, globe, 42 


stuffed, 42 


| Asparagus, 43 


Beans, French with spaghetti, 43 

Beetroot, buttered, 44 

Brussels sprouts and chestnuts, 44 

Cabbage, shred, with tomato 
sauce, 44 

— stuffed, 45 

Carrots, glazed, 45 


| — a la Poulette, 46 
| Cauliflower fritters, 46 


Celery, about, 46 


| ——— with cheese, 47 


fried, 47 

Celeriac, 47 

Crosnes a la Béchamel, 48 
Cucumber, about, 48 

oa fried, 48 

— ala Poulette, 49 
— stuffed, 49 
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Egg plant or aubergine, 50. 
Leeks, 50 ; 
Lettuce, stewed, 51 
Mushrooms, 51 

— and green peas, 52 

—— and spaghetti, 52 

—— and bacon, 53 ° 
Onions, baked a la Frangaise, 53 
—- stuffed and baked, 54 
—— scalloped, 54 

Parsnip soufflé, 55 

Peppers (green), stuffed, 55 
Potatoes, boiled, 55 

mashed, 56 

purée, 56 

golden scallop, 57 

a la maitre d’hotel, 57 
savoury baked, 57 

—— croquettes, 57 

Seakale, 58 

Spinach and eggs, 58 
Tomatoes, stewed, 59 

— French fashion, 59 

— stuffed, 60 

Turnips in sauce, 60 

— perfection, 60 

Vegetable marrow, stuffed, 60 


Salads 


Green, 62 

Fruit, 63 

Banana and mint, 63 
Beetroot cups with salad, 64 
Bird’s nest, 64 
Lettuce rolls, 64 
Macaroni, 65 
Pineapple, 65 
Potato, 65 

Orange, 65 

Oyster, 66 

Virgile, 66 


MEAT DISHES 


Beef, baked banana steak, 67 
——— cannelon, 69 
——- fillets with bananas, 70 


---— jellied, 70 
---- jugged, 70 
——— loaf (hot), 68 
—-— —— glazed, 68 


——- a la maitre d’hétel, 67 
mince steaks, 71 

——- réchauffé, 69 

—— rolls in lettuce, 71 
Scotch collops, 72 


INDEX 


Calf’s brains, 78 

—— —— fried, 79 

—— —— other methods, 79 
— heart, stuffed and stewed, 79 


Mutton, Curries, etc. 
Curry, dry, 88 
—— wet, 89 
—— varied, 89 
Croustade of sheep’s tongues, 86 
Kidney hot pot, 85 
— and mushroom, 85 
Lamb cutlets and green peas, 84 
Meat-cakes with poached eggs, ga 
Potted meat, 90 
Pilau of rice, 84 
Scotch haggis, 87 
\ 


Pork, Ham, and ‘Sausage Dishes 
Frikadeller, 81 

Ham, pot-roasted, 82 

—— scalloped, 82 

—— stuffed, 82 

Pork, crown roast of, 80 
Sausage, luncheon, 83 
—— with baked apples, 83 
—— smothered, 83 

—— supper, 84 

Tripe, fried, 73 

—— and onions, 73 

—— and mushrooms, 74 
——— ple 74 

—— roll, 75 

—~ Wiggle, 75 

Veal, cutlets, 76 
friscassée, 77 
galantine, 77 

jellied with ham, 78 
steamed, 78 

stuffed and roasted, 75 


GAME AND POULTRY 


Chicken en casserole, g1 

mayonnaise, 92 

—— and rice with golden sauce, 
QI 

—— steamed, o1 

Duck a la mode, 92 

—— with orange sauce, 93 

Grouse, roast, 94 

Guinea-fowl, roast with orange 
salad, 95 

Hare, forcemeat for, 103 

—— jugged, 103 

—— roast saddle, 103 


InpEX 251 


Partridge, with cabbage, 06 Whipped, 117 

— en casserole a la créme, 97 Wine, 117 

— roast, 95 

— salmi, 97 Sauces for Sundes 
Pheasant, roast, 08 Caramel, 118 


Rabbit with chestnuts, 104 
—— terrine, 104 


Chocolate, 118 
Foamy orange, 118 


Turkey, blanquette, ror Raspberry, 118 
— boiled, 100 Strawberry, 118 
— devilled legs, ror 
roast, 99 EGG DISHES AND OMELETS | 
—— 4 la Toscane, Io1 Egg Dishes 
SAUCES AND SALAD ees nests with Chinese sauce,122 
DRESSINGS 42g croquettes, 11g 


— darioles, 120 

Meat and Fish Sauces - fricassée, 120 

Presa 108 — with mushrooms, 120 

Beawn gravy, 108 —— nested in rice, I21 
, 


Celery, 109 en petites cocottes, 121 
’ 
cncgiee a PN 

urry, 109 ‘ : <>) 
Fish sauce (white), 109 a Dose al 122 
—— variations, I10 Sarr s ae , 
—— stock for sauce, 112 Sardi be i 
eer de 

talian, I10 d eee ; 
Mustard, III Spinach masked with eggs, 124 


Orange, III 


Omelets 
Seasoned milk for sauce, 112 | 2 
Tomato, III Baked soufflé, 128 


heese, 126 
Turkey, 111 C , Z 
Variations of white sauce, 107 Enpcolate sont, x24 


White wine, 112 hac hs 
Salad Dressings are Se 


Boiled, 113 
Bloater paste, 113 
Cream, 114 
French, 113 : Sweet, 127 
eee een mayonnaise, 114 Surprise 128 
ayonnaise, 114 ’ 
Potato, 114 Tomato, 127 


Savoury salad, 115 PASTRY AND PASTRY 
Spanish salad, 115 


Mushroom, 127 
| Puffy or soufflé, 125 
Rum, 128 


pant DISHES 
Vinaigrette, 115 

Pastry 
Sweet Sauces Puff, 131 
Coffee, 115 Rough puff, 130 
Cream, II5 Short crust, 130 


Custard, 116 ; 
Hard sauce or brandy butter, 11¢ | Meat Pies, etc. 
Orange or lemon, 116 ‘ 
Peppermint cream, 116 Beef-steak and kidney, 133 
Rum, 117 Chicken, 133 i : 
Sabayon, I17 Covering and baking the pie, 134 
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Fish, 134 . 

Inside of pie, 132 

Meat patty, 139 

Rabbit, 134 

Raised pies, 136 

Raised pigeon or game, 138 
Raised veal and ham, 137 
Savoury beef roll, 139 
Special fillings for pies, 133 
Veal and ham, 134 


Small Savoury Dishes 

Cheese slices, 140 

——- tartlets, 140 

Fish patties, 141 

Mutton patties, 141 

Sausage croquettes, 142 
Shrimp patties, 142 

Tomato dumplings, 143 
Utilising scraps of pastry, 140 


Fruit Pies 

Covering and baking the pie, 144 
Chiffon, 145 

Cocoa and marshmallow, 145 
Filling the pie, 143 
Folkestone, 146 

Lemon pineapple, 148 
Making an open tart, 145 
— a flan, 147 

— a fruit flan, 147 

Open gooseberry, 146 
Orange and lemon, 146 
Spiced apple cake, 149 


Small Sweet Dishes with Pastry 


Apple cheese cakes, 149 
Banana surprises, 150 
Mince pies, 150 
Whole-meal tartlets, 151 


HOT PUDDINGS AND FRUIT 
DISHES 


Hot Puddings 

Apple fritters, 184 

—— marguerite, 182 
—— pudding, baked, 183 
— soufflé, 183 
Chocolate cups, 183 
Coffee meringue, 184 
Fritters, batter for, 184 
Golden ‘delight, 185. 
Hawaiian delight, 186 
_ Orange, I 


INDEX “ 


Pancakes, simple, 186 
=———=. fEWit, 157 

Plum pudding, 187 

—— —— vegetarian, 188 
Semolina caramel, 188 
Soufflé, steamed, 189 
—— various, 190 


Simple Fruit Dishes and Compotes 


| Apricot fool, 191 


Apples, baked with bananas, 191 


| —— glazed baked, 190 


Compote of cherries, 191 
—— of chestnuts, 191 


| —— of oranges and bananas, 192 
| —— of pears, 193 
' Gooseberry fool, 192 


Melon with fruit salad, 192 


COLD SWEETS AND ICES 


Cold Sweets 

Apple cake (Danish), 194 
hedgehog, 194 
Cherry mould, 195 
Chocolate mould, 195 
Custard cream, 195 
Gooseberry trifle, 196 
Lemon jelly, 196 
—— mousse, I97 
Meringues, 197 
Orange fluff, 198 


| —— tapioca, 198 


Peach cream, 199 
Pineapple wheels, 199 
Rhubarb jelly, 200 
Rode greed, 200 


Ices 


Apricot and grapefruit sherbet, 203 
Fruit ice creams, 205 

—— and nut sunde, 206 

Iced cream sodas, 206 


| Orange fruit sherbet, 203 


Orange water, 202 

Peach cream sherbet, 205 
Pineapple en surprise, 206 
Poire Melba, 206 
Raspberry water, 203 
Serving, 205 

Strawberry sherbet, 204 
— cream sherbet, 205 
Syrup for, 202 

Vanilla ice cream, 204 
Variations, 201 nd 
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BREAD, BISCUITS, AND ° 
CAKES 


Plain Tea Bread and Scones 


About scones and girdle cakes, 155 


Barley meal scones, 156 
Cinnamon rolls, 156 

Corn cake, 157 
Doughnuts, simple, 159 
Girdle scones, 158 

— cakes, 158 ' 
Johnny cakes, 160 

Nut and date bread, 155 
Orange jumbles, 160 
Popovers, 160 

Potato cakes, 158 

Raisin bread, 155 

Rye bread, 154 

Rye and corn gems, I61 
Tea cakes, 161 

Wheaten meal scones, 158 
Whole-meal bread, 153 


Biscuits 


Biscuit paste, 162 
Brandy or ginger wafers, 162 
Chocolate macaroons, 163 
Cinnamon slices, 163 
Fairy rings, 164 

Golf biscuits, 164 
Horse-shoe biscuits, 164 
Neva biscuits, 164 
Oatcakes, 165 

Peanut macaroons, 165 
Vanilla biscuits, 165 
Waffles, about, 166 

— sour milk, 167 

—— sweet milk, 166 


Cakes 


Chapel windows, 167 
Children’s birthday cake, 168 
Chocolate yule log, 168 
Christmas cake, 169 

— snowballs, 170 

Cream buns and éclairs, 171 
Easter cake, 172 
Gingerbread, orange, 172 
Icing and decorating, 170 
Mocha cake, 173 

Orange layer cake, 174 
Pineapple and walnut cake, 174 
Raisin cake, 175 


Shortcake, American, Part I, 175 


— — Part II, 176 
—— filling for, 176 


| Silver cake, 177 


Simnel cake, 177 : 
Sponge cakes, Part I, 178 
—— —— Part II, 179 


Icings and Almond Paste 
Almond paste, 179 

Icing, boiled or white, 180 
— chocolate butter, 181 
— glacé, 180 

— mocha, 181 

—— orange glacé, 180 
—— royal, 181 

—— strawberry butter, 181 


SAVOURIES 


Cheese fritters, 208 

—— straws, 208 

Chicken liver crotites, 208 
livers on toast, 209 
Crottes, almira, 207 


| Fish savoury, 209 
Ham savoury, 209 


toast, 209 


! Herring roe, 210 


Lobster canapés, 210 
Mushrooms, stuffed, 210 
Prunes a l’Indienne, 21¢ 
Sardine snacks, 211 
Tomato canapés, 211 
— cocktail, 211 


Small Cold Savouries 
Cheese apples, 212 

balls with lettuce, 212 
Green figs (stuffed), 212 
Sardines a la Tartare, 212 
Tomato bonnes-bouches, 212 
cream savoury, 213 
Tongue and egg tartare, 213 
Water lily savoury, 213 


Savoury Luncheon Dishes 


Bananas on hoxseback, 214 
Ceylon curry of tomatoes, 214 
Cheese dreams, 214 

— fondue, 215 

— and tomato soufflés, 215 
Cucumber au gratin, 215 

Fish rarebit, 215 
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Gnocchi a la Romana, 216 
Ham croquettes, 216 

— en panier, 216 

— toast with mushrooms, 217 
Italian macaroni with tomato, 217 
Macaroni and cheese rissoles, 217 
Pimento and cheese fritters, 218 
Sausage savoury, 218 

Spaghetti en casserole, 218 
Savoury rice and bananas, 218 
Tomato rarebit, 219 

Vermicelli rarebit, 219 ~ 
Welsh rarebit, 219 


FRUIT PRESERVING AND 
PICKLES 


Jams, Jellies, and Marmalades 


Apple jelly, 222 

Apricot jam, 222 

Blackberry jelly, 223 

Black currant jelly, 223 

Cherry jam, 223 

Cranberry cheese, 224 

—— conserve, 224 

Four-fruit marmalade, 224 

Fruit salad au rhum, 225 
Gooseberry bar-le-duc, 225 
Grapefruit and orange jelly, 225 
Greengage jam, 225 

Green tomato marmalade, 226 
Lemon cheese, 226 

Orange jelly, 226 

Orange marmalade, 227 
Pineapple & orange marmalade,227 
Plum jam, 228 

Red currant jelly, 228 

Rhubarb and orange jam, 228 
Strawberry & gooseberry jam, 229 
Strawberry jam with lemon, 229 


Bottling Fruit 


Introductory matter, 229 

Fruit and its preparation, 230 
Packing the fruit, 231 

Syrup for fruit bottling, 231 

To sterilise and store the fruit, 231 


Pickles and Chutneys, etc. 


Introductory matter, 232-234 
Apple chutney, 234 

Green tomato chutney, 234 
Mixed pickles, 235 

Old Dower House chutney, 235 
Old Homestead chutney, 235 
Philadelphia relish, 236 

Pickled cherries, 236 f 
Pickled onions, 236 


SANDWICHES AND DRINKS 


Sandwiches 


Banana sandwiches, 239 

Bengal sandwiches, 239 

Ginger sandwiches, 239 
Nasturtium sandwiches, 239 
Olive and raisin sandwiches, 240 
Other sandwich combinations, 240 
Smeerrebroed, 241 

Tuna sandwiches, 240 


Drinks 


Apple tree dulcet, 242 
Cider cup, 242 

Cider punch, 242 

Claret cup, 242 

Fruit drinks, 243 

Fruit lemonade, 243 
Lemon and egg cobbler, 243 
Lemon syrup, 244 

Orange punch, 244 
Orange squash, 244 
Strawberry lemonade, 245 
Tea and fruit drinks, 245 


MISCELLANEOUS RECIPES 


Celery stuffing, 247 
Chestnut stuffing, 247 
Dumplings for soup or stews, 246 
Glaze, 246 

Maitre d’hotel butter, 246 
Marshmallow cream, 247 
Oyster stuffing, 247 
Salted nuts, 248 

Sausage forcemeat, 248 
Spiced nuts, 248 

Veal forcemeat, 247 
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— Good Housekee pit 


GOOD HOUSEKEEPING INSTITUTE 


which is only one of the many departments 
catering for women’s interests maintained by 
Goop HOovusEKEEPING magazine, is a highly 
organised laboratory for testing and investigating 
evety kind of household appliance, method, and 
recipe in order that readers of the magazine may 
benefit by the result of such research work. The 
Institute is operated by a staff of experts and their 
assistants, and consists of the Department of 
Household Engineering and Housecraft, and the 
Department of Cookery, which tests recipes and 
evolves new methods of cookery in the model 
kitchens. Advice onevery kind of household prob- 
lem is given free by the staff, and readers are invited 
to write or call. Good Housekeeping Institute, 
49 Wellington Street, London, W.C.z, is a large 
building at the corner of Wellington and Russell 
Streets. All buses from Trafalgar Square up the 
Strand stop at Wellington Street, or the distance 
can be walked in about ten minutes. The Institute 
is open to visitors between 2.30 and 5.30 p.m.— 
Saturdays 10.30 a.m. to 12.30 p.m.—and other 
times by appointment. 


Institute 
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